LASTING  BEAUTY 


Staybrite  ”  Steel  is  not  a  mere 
^ coating  ;  its  stainlessness  is  in- 

^  h^**^*^^ — solidly  rustless  through 
and  through — and  it  virtually 
lasts  Idr  ever. 

Any  operation  in  the  working  of  the 
other  noble  and  decorative  materials  can 

metal  for  a  whole  range  of  domestic 

•  -  £1 "  T  i  products. 

f  *■ .  ■*  //  ’  '*'9  I 

-w  •  m  are^steelmakers  and  produce  the  steels  from  which 

w  Jy  ^  ^  these  and  other  goods  are  fabricated.  We  ourselves 

do  not  manufacture  the  finished  articles,  but  will  gladly 
rw^ .,  im  1  give  the  address  of  approved  manufacturers. 


SUPER  RUSTLESS  STEEL 


REGO.  TRADE  MARK 


•  Ouiinii  to  the  large  demand,  we  are  at  present  greatly  restricted  as  regards  the  purposes  for  which  this  steel  can  be  supplied 

TH  VICKERS  STAINLESS  STEELS,  LTD,,  SHEFFIELD 


TAS  Al.  84 


STILL  WE  PROGRESS! 

LARGER  AND  BETTER  GLASSWARE 
DESIGNED  FOR  PRODUCTION  PURPOSES 

FLASKS  WITH  UNIFORM  INTERNALLY  TAPERED  NECKS 

(V  diam.  RUBBER  BUNG  FITS  ALL  THESE  FLASKS) 

EXTRA  LARGE  RUBBER  BUNGS  MOULDED  EXACTLY  TO  SIZE 


SPECIAL  BOLTHEAD  FLASKS  •  -  10  and  20  LITRES 
SPECIAL  filter  FLASKS  ....  5  LITRES 

SPECIAL  MOULDED  BUNGS  •  •  .  up  to  49$'  diam. 

LAST,  BUT  NOT  LEAST— 

SPECIAL  STONEWARE  BUCHNER  FUNNELS  •  up  to  12'  diam. 

GUARANTEED  NOT  TO  CRACK  WITH  VACUUM 


TOWNSON  &  MERCER  LTD.  T'hSfS  H.«h  »5i 

390  SYDENHAM  ROAD,  CROYDON  Townson,  Croydon 
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Supplies  are  now  available 


PROTEINS  .  .  43*5% 


FATS  ....  20-5% 


Carbohydrates  .  20*0% 


RUSOY 

^^aWLOVR. 


All  extremely  important 
in  food  production 
to-day  ! 


All  enquiries  for  Scotland  to  he  sent  to  :  THOMAS 
HOWDEN,  LTD.,  CraigentinnyAvenue  North,  Leith, 
Edinburgh.  AU  other  enquiries  to  this  address.  Reci¬ 
pes  and  practical  advice  can  be  had  on  application 
from  our  representatives,  who  cover  all  districts. 


LTD. 

y^Of/^r.tUkKTmi  VILU.CIMTBI  11040.  Bishops  Storllord. Herts 
Telegrams:  TRUSOY.  BISHOPS  STORTFORD,  HERTS. 
Telephone:  BISHOPS  STORTFORD  1110 
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A  New  Name  Emerges - 

Brown  «  Bibby 

LIMITED 

(5) 

Incorporating 

BROWN  &  RAWCLIFFE  LTD.  and  THE  P.P.  PRESS 


BROWN  &  RAWCLIFFE,  LTD.  Since  that  day  in  1877 
when  Richard  Haste  Brown  and  George  Rawcliffe  pooled 
their  savings  and  commenced  business  at  Wapping, 
Liverpool,  BROWN  &  RAWCLIFFE  LTD.  have  served 
the  canned  goods  trade  in  particYilar  and  the  packing 
trades  in  general  on  an  ever-broadening  scale. 


THE  P.P.  PRESS  came  into  being  in  the  year  1904,  and 
under  the  managership  of  James  Prescott,  ably  assisted  by 
his  brother  Herman,  set  to  work  to  produce  colour  print¬ 
ing  to  the  highest  and  most  exacting  standards.  Seldom 
can  any  publications  have  siirpassed  in  printing  quality 
and  perfection  that  of  “  Bibby’s  Annual  ’’  or  "  The  Bibby 
Calender’’— two  of  the  company’s  special  productions. 


From  the  original  Wapping  works  to  a  splendid  new 
building  in  Pall  Mall  in  1890  and  thence  in  1931  to  the 
present  specially  designed  factory  at  Aintree,  expansion 
has  gone  on — sormdly  based  upon  an  utter  devotion  to  the 
principles  of  faithful  service  and  satisfaction  to  customers. 

Standardisation  of  colours,  conditioned  papers,  tested 
inks  and  varnishes,  perfection  in  register,  micro- 
accurate  cutting — these  scientific  developments  allied  to 
natural  colour  photography  and  the  "BR"  revolving 
stock  plan  have  gained  for  their  famous  ‘‘LITHESK’* 
Label  service  a  place  unique  in  the  printing  industry. 


In  1910  swift  expansion  called  for  the  building  of  larger 
premises  in  King  Edward  Street,  Liverpool,  and  later  for 
the  installation  of  a  large  department  for  lithography.  In 
1922  an  additional  factory  was  erected  at  Court  Hey, 
specially  designed  and  eqmpped  for  the  manufacture  of 
folding  boxes  and  cartons  on  a  large  scale. 

To-day,  P.  P.  Press  activities  cover  every  kind  of  colour 
printing  by  all  processes— letterpress,  litho,  photo¬ 
gravure — with  special  capabilities  in  handling  work  which 
requires  delicate  and  difficult  reproduction  and  fidelity. 


AISD  ISO  W — Together  under  the  name  of  Brown  &  Bibby  Ltd.  it  is  intended  to  carry  on  the 
traditions  of  fine  workmanship  and  good  service  so  firmly  established  by  the  two  Companies — 
with  grateful  thanks  to  all  who  by  their  custom  have  made  this  step  possible  euid  in  the  confident 
hope  that  the  many  happy  relationships  of  the  past  may  be  continued  in  a  wider  and  happier  future. 


BROWN  &  RAWCLIFFE  LTD. . . .  THE  P.P.  PRESS . . .  Uniting  THREE  modem  Plants  . . . 
SIX  HUNDRED  woeftpeopfe  . .  .  FIVE  acres  of  the  most  Highly  Specialized  Machinery 
. . .  To  serve  your  printing  needs  with  greater  efficiency. 


BROWN  &  BIBBY 

LIMITED 

Photo-Lithography  •  Letterpress  •  Folding  Bores 
KING  EDWARD  STREET  •  LIVERPOOL  •  3 

TELEPHONE  :  ADVanc*  6788 

WORKS:  KING  EDWARD  STREET,  LIVERPOOL  3  •  COURT  HEY,  LIVERPOOL  16  •  AINTREE,  LIVERPOOL  9 
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Vitominise  your 
Processed  Foods 
with 

Pure,  dried, 
de-bittered  Yeas 

in  its  most  high  y 

concentrated  form 

Rich  inVtamins 
Bj  and  B2 


VITAMIN  YEAST  TABLETS 


Yestamin  greatly  increases  Food 
Value  and  adds  an  appetising 
piquancy  to  Taste.  Write  for  full 
information  and  terms  : 

THE  ENGLISH  GRAINS  CO.  LTD. 
BURTON-ON-TRENT 
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"  YOUR  ^ 
CUSTOMERS 
SEE 

WHAT  THEY 
BUY  . 


disphiy  the  produet 
and  emphattize 

its  quality 


Food  Products  have  a  more  tempting 
appearance  and  consequently  have  a 
better  sales  appeal  when  packed  in  quality 
glass  containers.  * .  -  •  ‘ 

U.G.B.  specialize  in  the  manufacture  of 
glass  food  containers.  The  registered  trade 
mark  U.G.B.  embossed  on  the  base  is  the 
“  hall-mark  ”  of  quality,  assuring  clear  crystal 
glass  of  great  strength  and  accurate  capacity. 

^  Our  design  department  is  at  your  service 
when  new  packages  are  contemplated. 


The  immense  manufacturing  resources  of 
the  United  Glass  Bottle  Manufacturers  Ltd. 
are  sufficient  to  supply  the  bottles  and  glass 
containers  of  a  most  varied  description 
needed  throughout  the  Empire. 


Largest  Manufacturers  of  Glass  Containers  injEuropt 
8,  LEICESTER  STREET,  LONDON,  W.CJ 

Teltphoni:  Gtrrtni  SC11  (10 


Telegrimt:  ‘‘Onj/ttoomin,  Leiauirt,  London.” 


vin 


July,  1942 — Food  Manufacture 


(, 


n 


I 


opt 


STAINLESS  STEEL 


3,000  fallon  Scoraie  Tank  nearinf  completion 


FOOD  MANUFACTURING  EQUIPMENT 


The  various  types  of  Food  Plant  Equipment  illustrated 
are  but  a  few  of  the  things  we  are  making  to  help,  not 
only  Food  Manufacturers,  but  also  the  National  effort. 

If  you  are  engaged  on  essential  work  our  Technical 
Service  is  at  your  disposal  at  all  times. 


Extrudinf  or  Packinf  Machine 
for  marjarine  or  butter 


One  of  a  number  of 
Dump  Trucks 
recently  delivered 


A.  JOHNSON  &  CO 


•  (LONDON)  I-  I  U. 

AFRICA  HOUSE,  KINGSW AY,  LONDON,  W.C.2  Works:  DUKE’S  RD.,'AqTON,  W  3 


Coffee  Percolators:  part  of  an  order  for  a  well-known'firm 
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WHAT 
HAS 

L1€HTI9^€ 

TO  DO 
WITH 

FIGHTING 


WITHOUT  CORRECT  LIGHTING  IN  THE  FACTORIES  THAT 
SUPPLY  THE  SERVICES,  OUTPUT  MUST  SUFFER. 


Good  lighting,  so  closely  allied  to  production  and  the  welfare  of  workers,  is  vital.  If  your 
installation  needs  better  planning — or  changes  are  required  here  and  there  to  take  care  of  new 
processes — or  extensions  are  necessary — consult  the  G.E.C.  Take  advantage  of  the  knowledge 
G.E.C.  lighting  specialists  have  gained  in  helping  wartime  faaories  towards  full  production. 


^nsetd^  S. 

FOR  ANY  STANDARD  OF  ILLUMINATION 


srmEi  Lamps  and 


WITH 

isram  Fluorescent  Tubes 


A<jvt.  of  The  General  Electric  Co.  Ltd.,  Magnet  House,  Kingsway,  London.  W.C.2 
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LIMITED 

i 


THE  PI  ON  EE  a  LACQUER 
MANUFACTURERS 

BIRMINGHAM 


AND  ALLOW  US  TO  INTRODUCE 
TO  YOU  A  NEW  FRIEND  - 

N°I756  DEEP  STAMPING 
GOLD  LACQUER  M 
BLACKPLATEi  GENERAL 
PURPOSE  WORK .... 


Hninun 


HOLDEN  (  SONS 


AUSTERITY 


SUPER 
ZINNATINE 
Anti-acid,  non-poit- 
onous  gold  coating 
pretarvat  tha  rich 
frath  colour  and 
flavour  of  fruitt. 


Is  the  Keynote  In  Canning  today,  as  In  so  many  other 
branches  of  our  dally  life.  Tinplate  gives  place  to  Black- 
plate  for  certain  packs— other  packs  are,  alas!  suspended 
“for  the  duration.” 

In  these  ever-changing  days  Holdens,  as  always,  are  ready  to 
give  up-to-the-minute  advice 
on  any  aspect  of  Food  Lacquer 
and  Metal  Box  Varnish  prob-| 
lems.  Pin  your  faith  to  these  ^ 
tried  and  trusted  old  favourites.  < 
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cafutcf^ 


One  has  to  be  something  of  a  magician  these  days  to  meet 
ail  the  varying  demands  on  an  organisation  already  hard 
pressed  by  the  requirements  of  the  national  effort. 

Still,  though  v^e  cannot  produce  Glucose  out  of  the  proverbial 
“top-hat,”  we  are  doing  all  in  our  power  to  retain  the  good¬ 
will  built  up  over  many  years  by  persistent  research,  efficient 
manufacturing  technique  and  good  service. 


NOTE  NEW 
ADDRESS: 


CORN  PRODUCTS  COMPANY  LTD.,  INGERSOLL  {HOUSE,  9  KINGSWAY,  LONDON,  W.C2 


r-yi. 
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DOUBLE  SEAMING 

Friction  Rings  being  attached  to  I  Quart  Paint  Cans. 
Output — 150  per  minute,  on  our  No.  51  Ten-Spindle 
Automatic  Rotary  Seamer. 


CAMERON 

CAN  MACHINERY  CO. 

240  North  Ashland  Avenue 
Chicaao  U.8.A. 
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MINISTRY  OF  SUPPLY 


BRITAIN 


URGENTLY  NEEDS 


;irrr]  A ; 


Your  worn-out  TYRES,  TUBES,  BELTING.  RUBBER  LINED  FIHINGS 
are  wanled  to  help  replace  lost  sources  ot  supply -now ! 

The  enemy  now  holds  90%  of  the  world’s  natural  rubber  resources.  That  is  why  every  scrap  of 
rubber  lying  useless  and  discarded  all  over  the  country  is  wanted  for  war  purposes— at  once! 
Organise  a  ruthless  search  —  indoors  and  out  —  for  waste  rubber.  Keep  it  up,  week  after 
week,  until  the  war  is  won.  Do  more.  See  that  from  now  on,  you  and  everyone  in  your 
employ  economise  in  the  use  of  rubber  ;  that  not  a  scrap  is  ever  wasted,  thrown  away  or  burnt. 

HOW  TO  HAND  IN  YOUR  RUBBER 

1  WORN-OUT  TYRES  &  TUBES.  Take 
them  to  a  local  garage  for  dispatch  to  an  Ofiicial 
Government  Depot ;  if  unable  to  do  so,  put  them 
out  for  collection  by  the  Local  .Authority. 

2  OTHER  WASTE  RUBBER.  Put  it  out  for 
collection  by  the  Local  Authority;  or  if  you  have  a 
large  amount  for  disposal  you  may  sell  it  to  a 
Merchant.  If  you  don’t  know  the  nearest  Mer¬ 
chant’s  address,  write  to  Rubber  Control, 
(W.R.),  Empire  House,  St.  Martin’s  le 
Grand,  London,  E.G.l. 

3  If  you  accumulate  more  than  one  ton,  you 
can  arrange  for  a  special  collection  by  getting  in 
touch  with  the  nearest  Demolition  and  Recovery 
Officer.  If  you  don’t  know  his  address,  write  to 
The  Ministry  of  Works  and  Buildings, 
Lambeth  Bridge  House,  Albert  Embank¬ 
ment,  London,  S.E.l. 

HAVE  YOU  APPOINTED  AN  INDUSTRIALSALVAGESTEWARD?  Sidvage  is  of  mch  vital  and  in¬ 
creasing  importance  that  it  should  be  made  the  personal  responsibility  of  one  particular  individual  in  every  organisa¬ 
tion.  Appoint  your  own  Industrial  Salvage  Steward  and  put  him  in  sole  charge  of  an  intensive  and  continuous  drive  for 

STILL  MORE  SCRAP  METAL,  PAPER,  KITCHEN  WASTE.  BONES,  RAGS —  AND  RUBBER 


CHECK  OVER  THIS  LIST 

Here  is  a  number  of  important  items  made  of 
rubber.  Check  them  over  when  you  arc 
searching  out  your  waste  rubber  for  salvage. 

Aprons  -  Belting  -  Buffers  -  Bungs  -  Castors 

Conveyors  -  Drying  rollers  -  Engitu  mountings 

Finger  dampers  -  Flexible  piping  -  Flooring 

Gloves  -  Hose  -  Jointings  -  Mats  -  Packings 

Pump  linings  -  Sheeting  -  Shock  absorbers 

Stair  treads  -  Tap  fittings  -  Tyres  &  Tubes 

Tubing  -  Valve  linings  and  sealings  -  Vibration 

dampers  -  Washers  -  Wheels  {rubber-tyred) 
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CONQUEST  OF  PAIN 


T  may  at  first  seem  a  far  cry  from  the  chemical  factory 
to  the  hospital  operating  theatre.  Here  is  a  modern 
surgical  operation  in  progress.  The  picture  was  painted  in 
an  operating  theatre  at  St.  Mary’s  Hospital,  London.  The 
chief  interest  in  it  must  naturally  centre  in  the  figures  of  the 
surgeon  and  the  patient,  whose  form  is  no  more  than 
suggested  on  the  operating  table.  Yet  it  is  appropriate  that 
the  anaesthetist  with  his  trolley  should  occupy  such  a 
prominent  place,  for  surgery  as  it  is  known  today  dat^ 
from  the  discovery  of  practical  methods  of  anaesthesia.  The 
power  to  produce  insensibility  to  pain  has  enabled  the 
surgeon  to  achieve  his  miracles.  Less  than  100  years  ago 
surgery  was  a  dire  last  resort  and  a  brutal  business,  the 
patient  having  either  to  be  tied  down  or  drugged  with 
quantities  of  alcohol.  In  1846  ether  was  used  as  a  surgical 
anaesthetic  by  Dr.  Warren  in  the  U.S.A.  In  the  following 
year  chloroform  was  used  in  Edinburgh  by  Dr.  (later. 
Sir  James)  Simpson,  who  was  denounced  from  the 
pulpit  for  interfering  with  the  works  of  God  !  To^lay 
anesthesia  is  a  highly  specialised  branch  of  medicine. 


employing  a  large  and  constantly  increasing  number  ot 
chemicals.  Of  these  some  are  inhaled  through  a  mask, 
some  are  injected  into  a  vein,  and  some  are  infiltrated  into 
the  tissues.  Some  give  complete  anaesthesia,  others  varying 
degrees  Of  local  unxsthesia  only.  Ether  and  chloroform 
are  still  used,  but  modern  chemical  research  has  made 
available  special  anaesthetics  for  all  purposes.  Some 
anaesthetics  are  derived  from  the  normal  products  of 
chemical  factories.  Ether  is  made  from  sulphuric  acid 
and  alcohol,  and  chloroform  from  bleaching  powder  and 
alcohol  or  acetone :  ,  cyclopropane  and  trichlorethylene 
are  also  relatively  simple  substances  and  are  easily  made, 
though  skill  and  experience  are  necessary  to  produce  all 
these  in  a  high  state  of  purity.  Other  anaesthetics,  such  as 
those  of  the  barbituric  acid  group,  are  far  more  complex 
and  their  manufacture  is  made  possible  by  the  skill,  resource 
and  research  of  the  British  organic  chemist.  In  the  field  of 
anaesthetics,  British  chemical  factories  and  research  labora¬ 
tories  stand  behind  the  faculty  of  medicine  to  make  avail¬ 
able  better  and  safer  chemicals  for  the  conquest  of  pain. 


Imperial  Chemical  Industries  Limited,  London,  S.W.I 
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□  I  L  E  R  5 

BUILT  BY  CRAFTSMEN 
UTILISING  MODERN 
EQUIPMENT  AND  THE 
HIGHEST  QUALITY 
BRITISH  MATERIALS 


MARSHALL  SONS  ^  CD 

(SUCCESSORS)  LTD.  GAINSBOROUGH. 

telephone;  Gainsborough  izo. 


B.4414 
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NATIONAL  CONCENTRATED  FOODS 


A  Concentrated  Extract  with  high  Amino  Acid 
content.  Manufactured  by  Fredk.  Boehm  Ltd. 

Asa  base,  incorporated  in  foodstuffs,  PROTEX  has 
been  accepted  as  a  standard  ingredient  by  the 
ieading  food  manufacturers  and  is  vaiued  chiefly 
for  its  power  of  enhancing  the  characteristic 
flavour  of  almost  any  food  preparation. 


A  Yeast  Extract  manufactured  by  the  Trent 
Yeast  Extract  Co.,  Ltd.,  from  Brewers’  Yeast. 
Rich  in  Vitamin  B.  A  most  highly  concentrated 
food,  easily  digested  with  the  highest  nutritional 
and  health  value.  Possessing  a  pleasant  aroma 
and  flavour. 


Sales  Offices: 

FREDK.  BOEHM  LTD. 

ROWANHURST,  GROVE  ROAD,  BEACONSFIELD,  BUCKS 

Telephone :  Beaconsfield  378 
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WISDOM  SDDCESTED  Aluminium! 


Before  the  war,  considerable  progress  had  been  made  in  | 
the  use  of  aluminium  in  marine  construaion.  Lifeboats, 
davits,  superstructure  and  equipment  were  being  pro¬ 
duced  from  specially  developed  corrosion-resisting  | 
aluminium  alloys  notable  for  their  lightness  and  great 
strength.  The  high  strength-weight  ratios  of  these  ! 
aUoys  helped  naval  archireas  to  solve  the  fundamental  I 
problem  of  reducing  weight  without  sacrificing  strength 

NORTHERN  ALUMINIUM  COMPANY,  LIMITED 


or  safety.  Research,  which  produced  in  aluminium 
alloys  the  properties  necessary  for  such  vital  duty, 
has  enabled  the  metal  to  meet  the  most  stringen: 
requirements  for  wartime  uses.  This  work,  now 
diverted  to  current  applications,  continues.  Government 
contractors  using  aluminium  are  invited  to  discuss 
their  problems  with  our  Research  and  Development 
Department. 

•  HEAD  OFFICE:  BANSURY,  OXFORDSHIRE 
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Manufacture 


Tinplates 

and 

Blachplates 


Throughout 


The  Baldwin  ranKe  ineludeH  a  branded  Tin¬ 
plate  for  rvery  purpose.  These  Tinplates 
are  brands  reitularly  used  in 

all|J  parts  off  the  world  ffor  every  hind,^  off 
eanninii  and  deep  stamping  work. 

As  the  original  ‘  makers  off  llpen  Hearth 
Siemens  Basie  Kteel  w  ith  [eomplete  eontrol 
off  materials  ffrom  iron  ore  to  ffinished 
produet^  Baldwins  are  able  to  offffer  exeep- 
tional  advantafies  to  users  off  Tinplate. 
Strietly  competitive  prices  ffor  all  prades 
and  qualities  quoted  on  request. 


Baldwins  Ltd. 


SaglstarMi  and  Haad  Oflica  i  P.O.  Box  2S5,  i  Broadway,  Wastminttor, 
London,  S.W.  I 

Taltphont :  Abbay  I8S3.  'Grams  :  “  B^wlnza,  Kand,  London.* 

Cablet :  "  Balwinza.  London.” 

South  Walaa  Branch  and  Colliariaa  Offica  1 4S  Wind  Straat,  Swanaaa 
'Phona  :  Swantaa  4941  (8  lines).  'Grams :  ”  Baldwins,  Swansea." 
London  Salas  OSIca  i  P.O.  Box  255,  8  Broadway,  WasCminstar 
'Phone  :  Abbay  I8S3.  'Grams  :  *'  Promptitude,  Rand,  London." 

Cables  :  "  Promptitude,  London." 

On  Admiralty,  War  OfRca,  Air  Ministry,  Board  of  Trada,  Lloyds, 
British  Corporation  and  othar  liata. 


XX 
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THE  MEDWAY  CORRUGATED  PAPER  CO.  LTD. 

L^nd^H  .*  5«J#4  OfU*  : 

•  (.ACftraiAM  MOUSE.  KEW  MEIIKIB  STEEETi  B.C.4.  LAESriELD.  MAlDStONE.  EB2«T. 


2  •  il  ^  A 


RM 


ne  Wl^go 


Qfeen 


We  long  for  the  restful  quiet  of  the  village  green  when  the  song  of  the 
lark  is  no  longer  drowned  by  the  roar  of  aircraft.  We  shall  enjoy 
again  the  peaceful  countryside  undisturbed  by  the  seemingly  endless 
motor  convoy.  This  prospect  gives  us  encouragement  to-day,  and 
we  look  forward  to  the  time  when  the  Medway  Organisation 
/  will  be  catering  once  more  for  the  manufacturers  of  those  products 
which  have  been  denied  the  public  during  the  war-time  period. 


rriEDUi 
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BOIL  IN  THE  MODERN  WAY 


LET  THE 


‘"KELLIE”  Extra-Rapid  Jam  Boiling  Pan  help  you 

Used  in  conjunction  with  our  latest  Automatic  Pan  Charging  Plants 
the  output  per  Boiling  Pan  will  easily  reach  4  tons  per  day  of  9  hours. 


General  view  of  a  typical  Jam  Boiling  Department,  showing  arrangement 
of  KELLIE  Extra  Rapid  Boiling  Pans,  also  Steam  Exhausting  Arrangements. 


As  pioneers  and  inventors  of  the  “  Kellie-Yates  ”  juice  and  Pomace  preparing, 
extracting  and  filtering,  distributing,  charging  and  boiling  plants  we  offer  clients 
unrivalled  technical  and  practical  advantages  based  on  our  accumulated  knowledge 
and  experience  and  many  years’  active  research  work.  Over  90  complete  installa¬ 
tions  are  now  in  operation  in  preserve  factories  throughout  the  world  producing 
high-class  preserves  of  finer  flavour  and  greater  clarity  at  a  fraction  of  their 
former  manufacturing  costs. 

LET  US  SEND  YOU  ILLUSTRATED  LITERATURE.  YOU'LL  BE  INTERESTED 

ROBERT  KELLIE  &  SON,  LTD. 


THE  DUNDEE  FOUNDRY 


DUNDEE 


MAKERS  OF  FOOD  PREPARING  * 
CANNING  MACHINERY  &  PLANTS 


Tclcfraphic  and  Cable  Addrcti :  "  KELLIE,”  Dundee.  Telephone  :  2819  (3  linei) 

Manchester  Represenutive  :  A.  E.  FIELDING,  Queen's  Chambers,  2,  Ridgefield,  Manchester.  Telephone  :  RIackfriars  0449. 
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1  YEARS  OF 

SUSTAINED  SERVICE 


It  was  in  1841  that  the  House  of  White^  Tomkins 
and  Courage  Ltd.  was  established. 


★  ★  •  ★  ★ 

Today  the  business  is  pre-eminent  in  its  field ;  it 
having  been  built  up  by  supplying  the  highest  quality 
goods  at  reasonable  prices, 

★  ★  ★ 


Large  Mills  and  Factories  are  established  in  LONDON, 
LIVERPOOL,  BELFAST,  TANDRAGEE  and 
REIGATE. 


★  ★  ‘  ★  ★  V 


The  business  in  ESSENTIAL  OILS,  ESSENCES, 
FLAVOURINGS  AND  HARMLESS  FOOD 
COLOURS  is  conducted  from  North  Albert  Works, 
Reigate. 


★  ★  ★  ★ 

In  peace  and  war  the  best  possible  service  is  given 
to  the  Trade  by 


WHITE,  TOMKINS  COURAGE,  Ltd. 


NORTH  ALBERT  WORKS,  REIGATE,  SIJRREY 

Phone:  Reigate  2242  and  2243  Grama:  Esswhite,  Reigate 
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The  Time  to  Plan  . 


BLACK-OUT  CHART  FOR  JULY 


MOON 

PHASES 


LAST  QTR. 
SUN.5TH 


NEWMOOM 

M0N.I3TH. 

2) 
FIRST  QTR 
TUES.2ISI 

O 

FULL  MOOR 
MON.27TH 


Reproduced  from  the  Nautical  Almanac  by  pcr- 
mittion  of  the  Controller  of  H.M.  Stationery  Office. 


Summer  it  may  be,  but  black-out 
hours  are  lengthening  again.  It  is 
time  to  think  of  lighting  and  how 
best  it  can  be  applied  to  assist  out¬ 
put  during  the  still  darker  months. 
Does  your  lighting  system  need  any 


'*  Times  shown  are  those 
for  the  London  area. 


revision?  ...  If  so,  complete  your 
plans  in  good  time.  The  subject 
of  lighting  always  brings  Osram  to 
mind  —  for  wherever  you  find 
good  lighting,  there  you  will  find 
OSRAM. 


PRODUCT 


THE  WONDERFUL  LAMP 


XXIV 


Advt.  of  The  Cencrd  Electric  Co.  Ltd.,  Magnet  House,  Kingsway,  London,  W.C.2 
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NAME 


SARCO  THERMOSTATS  LTD.,  ALPHA  HOUSE.  CHELTENHAM,  GLOS. 

LONDON  OFFICE:  28  VICTORIA  STREET.  S.W.I.  ABBcy  2101 


With  Sarco  Control  there  is  NO  time 
lag,  no  possibility  of  error.  Temper¬ 
ature  fluctuations  are  communicated 
.  directly  and  instantly  to  the  valve, 
instead  of  through  the  thermometer  .  . 
eyes  .  .  brain  .  .  muscles  .  .  .  And  the 
skilled  operator  can  be  transferred  to 
other  important  work. 


\¥ 

lCONTROI 


Please  send  particulars  of  Thermo¬ 
static  Control  in  its  application  to 
Food  Storage  •  Refrigeration  "Canning 
Process  Ovens  •  Drying  •  Jacketed 
Pans  •  Mixing  •  Direct  Water  Heating 


ADDRESS 


ALAND  FAN  COMPANY 


( ALAND  8.  CO.  LTD.) 

50.CLAPHAM  ROAD.  S,W.9-RELIANCE  1306 


’ammil 


McVITIE  &  PRICE 


Th«  dalicioui  crUpnat*  of 
McVitio  and  Prico  bitcuiti 
has  bean  assured  the  world 
over  by  the  perfect  fit  of 
the  containers  in  which 
they  are  packed.  These 
containers,  made  on  Moee 
machines,  have  been  turn* 
ed  out  in  thousands,  each 
one  an  exact  replica  of  ths 
next.  The  perfect  con¬ 
tainer  for  food  products. 


The  ATLANTIC  CHARTER 


The  heads  of  two  great  nations  meet,  and  a  common  ideal  of 
faith  is  indissolubly  welded  to  stand  as  a  beacon  of  hope  to 
all  oppressed  peoples.  We  are  fighting  for  the  realization  of 
that  ideal,  which  includes  the  right  of  every  man  to  his 
natural  heritage  of  living  and  working  in  harmony  and 
comfort,  unfettered,  unhindered  .  .  . 

To  us  of  ALAND,  these  noble  phrases  have  a  familiar  ring. 
By  virtue  of  the  products  we  make,  it  always  has  been  our 
specific  aim  to  improve  working  conditions  in  industrial  and 
commercial  buildings  for  the  better  comfort  and  convenience 
of  the  workers.  That  Ventilation  by  ALAND  should  also 
result  in  increasing  efficiency  and,  thereby,  production,  is 
almost  incidental,  although  naturally  gratifying  to  all  those 
practical  business  people  who  now  and  in  the  future  use 
ALAND  FANS! 


THE  ALAND  ADVISORY  SERVICE 
is  always  available  to  help  with  Ventilation  and  Dust  or  Fume 
Extraction  problems,  or  to  co-operate  with  your  Consulting  Engineer. 
We  regret  that  we  can  only  supply  equipment  during  wartime  on 
Government  Contract  orders. 


gk  The  Model  F.LD.  Flanging  AAachine 

illustrated  above  is  designed  for 
Flanging  Square,  Oval  and  other 
Irregular-shaped  Bodies  in  readiness  for  double  seaming. 
The  flanging  motion  is  unique  and  independent  of  the  auto¬ 
matic  slide  movement,  occurring  only  .after  the  body  has 
been  trued  to  shape  and  gripped,  it  produces  a  perfectly  level 
fange  with  a  complete  absence  of  "pips  ”  at  the  side  joints. 
The machinesaretreadleoperated  through  a  non-repeat,  dual- 
sprung,  rocking  key  clutch,  and  are  safe  and  easy  to  work. 
Change-over  from  size  to  size  is  simple  and  speedy,  as 
every  set  of  tools  supplied  is  fitted  with  adjusting  plates 
giving  instant  location. 


THB  OF  EFFtOEt^^F> 


cession. 


HESE  WORKMEN  PAY 

THEIR  OWN  WAGES 


WM.  GARDNER  &  SONS  (GLOUCESTER)  LTD.,  BRISTOL  ROAD,  GLOUCESTER 

Telephone:  2288  (3  lines)  Telegrams:  '’Gardner,  Gloucester.” 

LONDON:  19  Grays  Inn  Chambers,  20  High  Holborn,  W.C.  I  Telephone:  Chancery  7347 


This  Gardner  combined 
patent  Fine  Powder 
Dresser,  “Rapid”  Mixer 
and  patented  Sprayer 
{iiiuttrattd  on  right)  emtodies 
new  type  air  compressor 
and  spray  which  gives 
resuits  far  surpassing 
anything  previously 
achieved.  Full  informa¬ 
tion  about  any  Gardner 
machine  will  be  sent  on 
request. 


Many  customers  have 
told  us  that  Gardner 
Patent  “  Rapid  ”  Sifters 
and  Mixers  and  Powder 
Dressers  soon  pay  for 
themselves. 

The  machines  we  illus¬ 
trate  will  enable  you  to 
produce  any  powdered 
foodstuff,  blended  to  per¬ 
fection  and  free  from  all 
oversize  particles,  grits, 
lumps,  fibre  and  similar 
impurities.  The  products 
of  these  machines  will  be 
powders  of  the  finest  tex¬ 
ture,  equalling  in  per¬ 
fection  of  mixing,  uni¬ 
formity  of  colour,  flavour 
or  aroma,  the  best  known 
products  of  their  kind. 

All  are  easily  cleaned  and 
may  be  used  to  make 
many  widely  different 
products  in  quick  suc- 


Write  for 

full  particulars  NOW 


Gardners 


SIFTING,  MIXING  &  SPRAYING  MACHINES 
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GOLD  ! 

A  crude  wcxjden  framework  with  a 
-/j.  canvas  lining — such  was  the 
“rocker”.  The  bed  and  sediment  of 
the  stream  was  shovelled  in,  and  a 
rocking  motion  combined  with  the  flow¬ 
ing  water  removed  the  “  dirt  ”,  leaving 
perhaps  a  few  grains  of  gold  in  the 
bottom,  to  join  the  slowly  accumulating 
pile  in  the  little  sack. 

Fortunes  were  made  with  such  simple 
apparatus  —  in  1849;  but  in  1942,  if 
the  source  of  your  wealth  is  in  any  way 
dependent  on  a  filtered  product,  you  had 
better  consult  .... 


BRITISH  FILTERS  LIMITED 

AIRCRAFT  HOUSE,  MARKET  HARBOROUGH 


Typical  of  many  fine 
Cochran  Installations  In 
food  factories.  This  time  It 
Is  the  biscuit  works  of  F.  E. 
Fox  &  Sons,  Batley.  A  4  ft. 
9  Ins.  dia.  by  12  ft.  3  Ins.  high 
Cochran  Boiler  fitted  with 
”  Iron-fireman  ”  automatic 
Stoker  giving  1,030  lbs. 
of  steam  per  hour.  (Easy 
Steaming  from  Cold  Feed.) 
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Cochran  &  Co.,  Annan,  Ltd.,  Annan,  Scotland, 

And  at  32,  Victoria  Street,  London,  S.W.  I 


TA«/CH.'f6 


COCHRAN 


xzviit 


fXTXn  ACID  CALCIUM 

if  phosphate  80% 

for  the  Self-raising  and  Cake 
Flour  Mcmufacturer. 


tXTELOtE 


ACID  SODIUM  PYROPHOSPHATE 
reduced  to  Cream  of  Tartar  strength 
for  the  Baker. 


ACID  SODIUM  PYROPHOSPHATE 
Full  Strength :  for  the  Baking 
Powder  Manufacturer. 


The  use  of  Phosphates  for  aeration  .is  not  a 
“Wartime  ”  innovation  nor  can  they  be  regarded 
as  “substitutes.”  When  the  well-known  brands 
of  IBEX,  ANTELOPE  and  PURON  were  first 
introduced  by  Albright  &  Wilson  they  came  to 
stay.  The  Milling  and  Baking  trades  have  been 
using  these  high  grade  Food  Phosphates  for 
the  Chemical  Aeration  of  Foodstuffs  for  over  a 
quarter  of  a  century ;  now  they  have  become 
recognised  as  Stcuidard  Products.  Established 
Manufacturers  of  Baking  Powder,  Cake  and 
Packet  Flours  are  invited  to  communicate  with 
the  Technical  Service  Department  of  Albright 
&  Wilson  on  any  problem  relating  to  aeration. 


Sales  Office  :  Park  Hall,  Kidderminster,  Worcestershire 
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SUPERFINE  SOYA  FLOUR- 


Product 


TiM  Soym  Bean  has  been  eallad*^*The  Magic  Bcaa  **  bccatisc  It 
has  so  manjr  uses  —  hat  no  single  Soya  bean  preparation  will 
serre  erery  purpose.  Oar  slogan  has  always  been  **THE  BETTER 
LOAF**  and  Bread  has  always  been  oar  chief  |obt  therefore  we 
concentrated  on  producing  a  Soya  Flour  especially  for  Bakers. 

Our  Superfine  SOYA  FLOUR  for  Bread 

1.  Improves  the  sheen  on  the  crumb  and  bleaches  the  colour. 

%  Mellows  the  dough— making  it  easier  to  mould. 

3.  Gives  a  moister  and  more  velvety  crumb. 

4.  Improves  the  keeping  qualities  of  the  bread. 

Yon  Just  try  it  and  See! 


THE  BRITISH  ARKADY  CO. LTD. 

SKF.RTON  ROAD  •  OLD  TRAFFORD  •  MANCHESTER  16 


M  HE  life  of  your  Plant 
depends  upon  the  unfailing 
“vigilance”  and  service  of 
its  lubricating  system. 

Tecalemit  mechanical  lubrication, 
using  either  Grease  or  Oil,  is 
fully  automatic  .in  operation, 
requiring  no  attention  other 
than  periodic  filling  of  the 
reservoir  with  the  lubricant. 
Applicable  to  almost  any  type 
of  machine  having  a  number  of 
bearings  requiring  oil  at  regular 


llluttration  is  of  Tecalemit 
Brentford  Oil  Pump 


intervals,  these  mechanical 
pumps  feed  lubricant  under 
pressure  to  remote  and  orcen 
inaccessible  points,  ensuring 
reliability,efficiencyand  economy 
in  labour. 


MECHANICAL  lUBIIICAIION  by  IeCALEMI'I 


tECALEMlT  LIMITED,  GREAT  WEST  ROAD,  BRENTFORD,  MIDDX.  Phone:  EALing  6661  (12  lines)  | 


Height 
Floor  Space 
Pulleys 
Capacity : 

Moist  Material 
Dry 
Speed 

Power  required 
Lubrication 
Weight,  Net 
Gross 


4  ft.  2  ins. 

39^  ins.  X  32  ins. 

10  ins.  X  2  ins. 

ISO  lbs.  per  hour  (approx.) 
600  lbs. 

480  r.p.m. 

I  h.p. 

Grease  gun 
311  lbs. 

SOO  lbs. 


BRITISH  MADE  THROUGHOUT 


The  Manesty  Oscillating  Granulator  was  intro¬ 
duced  originally  to  help  manufacturers  of  large 
quantities  of  tablets  in  the  granulation  of  their 
material.  Formerly  done  by  hand,  it  was  found 
that  this  machine  did  the  work  of  four  to  six 
operators. 

The  Manesty  Oscillating  Granulator  has  many  uses 
>  other  than  preparing  material  for  tablet  making, 
and  we  are  now  supplying  a  number  to  the  Food 
Industry.  This  machine  turns  out  granules  of 
uniform  size,  its  output  is  about  150  lbs.  per  hour 
and  it  thus  very  greatly  reduces  time  and  labour 
costs.  It  consists  of  a  suitably  geared  oscillating 
staihless  steel  rotor  which  operates  over  a  stainless 
steel  wire  screen.  These  screens  are  instantly 
interchangeable,  depending  on  whether  coarse  or 
fine  granules  are  required.  Three  stainless  steel 
wire  screens  are  provided  with  each  machine — 8, 
10  and  12  mesh. 

For  the  preparation  of  granules  from  powdered 
material  the  Manesty  Oscillating  Granulator  is 
undoubtedly  the  most  efficient  and  economical 
machine  yet  devised,  and  it  can  also  be  used  for 
obtaining  granules  from  lumpy  or  crystalline 
materials. 


SAVES  LABOUR.  SPEEDS  UP  WORK. 
TURNS  OUT  BETTER  GRANULES 


Mode 


Please  send  for  full  particulars 


MANESTY  MACHINES  LTD. 

4a  SPEKE  HALL  ROAD  LIVERPOOL  19 


Telegrams :  MANESTY,  LIVERFHDOL 
Food  Manufacture — July*  1942 


Telephone:  HUNTS  CROSS  1321 


OSCILLATING 

GRANULATOR 


Get  the  best  out  of 
your  Boiler  Fuel 

INSTALL  STfJRTEVANT 
MECHANICAL  HRACGHT 


We  are  specialists  in  Forced  and  Induced  Draught 
equipment,  and  can  help  you  solve  your  com¬ 
bustion  problems.  Sturtevant  Mechanical 
Draught  Systems  are  described  and  illustrated 
in  our  post-free  publication,  W1077A. 


STURTEVANT  ENGINEERING  CO.  LTD 


25  WORCESTER  ROAD,  S.UTTON,  SURREY 


A  Sturtevant  Induced  Draught  Installation. 


FOR  ALL  CLASSES  OF 


Compartment  Dryers 
Tunnel  Dryers 
Conveyor  Dryers 
for  all  materials 


Specialists  in  the  design  and  construction  of  all  types  of 
Dryers,  our  wide  experience  is  at  your  disposal.  Let  us 
advise  you  as  to  the  most  efficient  and  economical  plant 
suitable  for  your  own  particular  purpose.  The  illustration 
shows  a  Musgrave  Cupboard  Dryer  for  Confectionery. 


and  Company  Limited 

Prettenham  House,  Lancaster  Place,  London,  W.C.  2 
BELFAST  GLASGOW  •  MANCHESTER  *  BRISTOL  ’  CARDIFF 
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will  overcome  YOUR  problems 


A  special  type  of  flooring  is  needed  to  resist  the 
unavoidable  spillage  of  acid  and  at  the  same  time 
withstand  heavy  wear  over  a  long  period  of  time. 

We  have  had  exceptionally  extensive  practical 
experience  in  providing  Acidproof  Floors  for  all 
Industries  and  this  experience  is  at  your  service. 

A  Prodorite  Floor  is  an  excellent  investment  and 
estimates  will  be  given  for  laying  by  our  own 
contracts  department  or  for  laying  to  be  under¬ 
taken  by  builders  and 
contractors  and  main¬ 
tenance  staffs  where 
practicable. 


EAGLE  WORKS 
WEDNESBURY.  Staffs 

Phone:  WEDnesbury  0284 
>  (Private  Branch  Exchange) 
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ARTILLERY  HOUSE 
ARTILLERY  .  ROW 
LONDON.  S.W.I 

Phone:  ABBey  IS47  A  1548 


HOMOliEXiS  ATMOS 

improves  FoodProdi^ 


The  use  of  substitutes  In  processed 
food  is  unavoidable  to-day.  The 
problem  of  the  manufacturer  is  to 
maintain  the  “Appeal  tothe  Palate  ” 
and  improve  the  keeping  quality. 
You'  can  do  this  v^ith 


Write  for  Publication  F.M.E.  66 

THE^BRUSH  ELECTRICAL  ENGINEERING  CO..  LTD.. 
LOUGHBOROUGH,  ENGLAND 

s-s" 


HOMOGEXISERS 


di/tei’eivce 


•  •  • 


WARTIME  MAKES  TO  EVERYTHING/ 

Supplies  of  ill  kinds  are  limited,  including  Pectin.  Our  efforts, 
as  always,  are  firstly  directed  to  maintaining  the  unvarying  quality 
of  “  ELPEX,”  and  while  we  are  producing  also  a  greater  tonnage, 
there  is  still  sometimes  a  margin  between  production  and  extra 
war  demand.  We  do  not  anticipate  having  to  make  such  a  definite 
announcement  as  illustrated  above. 

WM.  EVANS  &  CO.  (Hereford  &  Devon)  LTD.. 
20  WIDEN ARSH,  HEREFORD.  Est.  1850. 


fpex 
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(t/£  St m  thest  tuhe  - 


n/Sfi  SfdMf^tiMttstrvt 


thibist 

Tea  and  Coffee  Making 
Apparatus  •  Canteen 
Boiler  •  Silver  Burnishing 
Machine  •  Dish  Washing 
Machine  •  Hot  Closet 
and  Carving  Table 
Potato  Peeler  •  Bread 
Slicer  •  Tea  Measuring 
Machine  •  Metropole 
Toaster  and  Griller 
Steam  Cooker 
Automatic  Glass  Rinser 


H 


ow  many 

beans  make  five  is  problematical,  but 
the  answer  to  how  ^many  cups  of  tea 
can  be  had  in  ten  minutes  is  a  definite 
reality  when  using  the  ^STILL^ 
Canteen  Boiler.  In  one  hour,  this 
Boiler  produces  90  gallons  of 
absolutely  boiling  water  and,  with  the 
Steam  Heated  Model,  has  an  initial 
draw-off  of  30  gallons  in  10  minutes, 
sufficient  for  500  cups  of  tea. 


LLIinijlllRIOillili 


29-?l  GRCVILLt  (TR((T  LOnDOIt.t.C.I. 


.  TELEPHONE  :H0LB0ftN  3744(6LINES)  .  .  TELEGRAMS* HETAISPINNER, LONDON.* 
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PUMP  THROUGH  GLASS  ! 


PYREX  Brand  Glass  Pipe  Lines  contribute  to  greater  purity  of  product 
I  k  A  by  ensuring  the  conveyance  of  liquid  with  safety,  without  contamination, 

^  and  in  visible  form.  PYREX  Brand  Glass  Pipe  Lines  possess 

I  mechanical  strength,  ample  for  a  wide  range  of  conditions  .  .  .  they  will 

ClOdnOr  operate  satisfactorily  at  pressures  up  to  SO  lbs.  per  square  inch. 

£  These  pipe  lines,  with  specially  made  stopcocks  to  control  and  regulate 

SaiGr  the  flow,  are  made  of  the  same  borosilicate  glass  as  PYREX  Brand 

Scientific  Glassware,  and  possess  the  great  advantage  of  permitting 
|M0^nQg  I  the  inspection  of  flow,  colour,  and  density.  Can  be  flushed  through 
*  with  hot  water,  steam,  or  hot  acid  solutions. 

PYREX  GLASS  PIPE  LINES 

Trmd^  M9rh  Brand 
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pH  METER  TYPE  TF.5II 
MARCONI  INSTRUMENTS  LTD.,  ST.  ALBANS.  HERTS.  Tel.:  4323 


JAMES  A.JOBLINC  &  CO.. LIMITED 


SUNDERLAND. 


The  Battery  Operated  pH  Meter  Type 
TF.SII  here  illustrated  has  been 
designed  for  the  laboratory  or  works 
where  mains  supplies  are  not  usually 
available,  or  where  the  number  of 
tests  taken  do  not  warrant  the  instal¬ 
lation  of  our  mains  operated  models. 
This  instrument  is  ideal  for  the  mobile 
laboratory  where  speedy  and  accurate 
results  are  essential.  The  range  is 
0-14  pH  and  accuracy  0‘02  pH.  Com¬ 
pletely  self-contained  with  Dip  Type 
Glass  Electrode  System.  Long  life 
batteries  and  absolute  stability. 


'Y  €ASTS  for  <lI1  t>uf  |»>^CS 

'YfAST-SPRCAO 

€66  SUQSTIT(4I€ 

pOWOER‘5SfllSI:,  _ , 

COHCEHTRATiD^ 

FLAVOURS 


The  famous  'Chieftain 
Trade  Mark  —  symbol 
of  Quality,  Reliability 
and  Usefulness  ,in 
Food  Products. 


^  For  Samples  ^ 
and  full 
Details 

get  in  touch  with: — 


BRITISH  FERMENTATION  PRODUCTS  LTD.. 

Chieftain  Works,  London,  S.W.15. 

Ipswich  and  Oapots  throughout  tho  U.K. 
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EVERY  UTENSIL  AND  CONTAINER 


A  Dawson  Utensil  and  Container 
Cleaniiif' Hydro  can  be  constructed 
for  washing  tins,  jars,  bottles, 
moidds,  trays,  baking  boards, 
mixers,  basins,  bowls,  buckets  or 
any  other  equipment  iised  in  Food 
Industry.  Suggestions  and  sjjecih- 
cations  will  be  supplied  in  response 
to  enquiries  stating  type  of  articles 
to  be  cleaned. 


HOWDEN 

JAMES  HOWDEN  &  CO.  (LAND)  LTD. 
195  SCOTLAND  STREET.  GLASGOW 


Mlashirw  machine, 

are  installed  hy  many  leading  Dairies, 
Breweries  and  food  packers  tbrough- 
out  the  country  for  high  s]mh“<1  wash¬ 
ing  of  large  quantities  of  bottles  and 
jarsof  all  sizes  ami  types.  Outputs  up 
to  l.OOOdozens  jierhour.  Machine  for 
washing  ami  drying  small  glass  jars 
is  illustrated.  Outimt  7,(K)0  jK*r  hour. 


The  Howden  scroll-type  dust  collector  combined  with  a  Howden 
induced  draught  fan  removes  the  grit  from  .flue  gases  efficiently 
and  with  low  power  consumption. 

The  photograph  shows  a  unit  driven  by  a  Howden  high  speed 
engine,  well  known  and  appreciated  both  by  marine  and  land 
engineers. 
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DAWSON  BROS.  LTD. 


Head  Office  and  Works: 
VKXTXOR  WORKS,  OOMERSAL.  LEEDS. 
Telephone:  Cleckheaton  265  (2  lines), 
liondon  Address : 

Boding  Lane,  Southend  Rd.,  Woodford  Oreen, 
Essex. 

Telephone:  Wanstead  04S1. 
Estalilished  1S64. 


What's  in  a  name  ? 


A  rose  by  any  other  name  would  smell  as  sweet,  but  when 
specifying  lighting  the  name  Benjamin  makes  all  the 
difference.  Benjamin  stands  for  unique  lighting  service 
specialising  in  industrial  illumination  ;  it  stands  for  the 
finest  equipment,  experience  over  thirty-three  years,  and 
a  team  of  lighting  engineers  covering  the  whole  country. 

Benjamin  stands  for  lighting  planned  to  ensure  the  best 
seeing  conditions  for  every  individual  in  your  works. 

BEN/AMjN 

LIGHTING 

The  Benjamin  Electric  Ltd.,  Brantwood  Works,  Tottenham,  London,  N.I7. 

Telegrams:  “Benjalect,  Southtot,  London.’*  Telephone:  Tottenham  5252  (5  lines).  1144 
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PULPING  OK  SKYING  MACHINE. 


ALL  TYPES  ' 


PROCESSING 
and  FRUIT 


PRESERVING 

MACHINERt 


consult 
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AUG.  BREHMER’S  (BRITISH)  SUCCESSOR  LTD. 

Offices : 

Batchworth  House,  Horeiield  Road,  Rickmansworth,  Herts. 

Telephone  and  Telegranu:  Rickmansworth  3413 


BREHMER’S 


CONTAINER  WIRE.STITCBER,  No.  STij 


This  machine  serves  for  wire  stitching  the  bottoms  of  single 
piece  corrugated  or  solid  board  containers.  The  pillar  type 
Anvil  has  30'in.  maximum  reach  and  suffices  for  firmly 
fastening  the  bottom  flaps  with  wire  stitches  automatically 
formed,  driven  and  clinched  from  a  reel  of  Ribbon  Stitching 
Wire  12  by  25  or  12  by  26  gauge.  An  interchangeable  top 
stitching  tongue  with  adjustable  work-table  can  also  be 
supplied  for  wire  stitching,  also  the  tops  of  the  filled  con¬ 
tainers  in  place  of  taping.  Supplied  in  three  styles,  viz.: 
For  Treadle  use.  Line-shaft  drive,  or  self-contained  direct 
motor  drive.  Speed  to  150  stitches  per  minute. 

■  PARTICULARS  OF  THIS  AND  OTHER  BRITISH.MADE  BREHMER 
WIRE'STITCHERS  on  application  to:  ^ 


Wm.  BRIERLEY,  COLLIER  &  HARTLEY  LTD. 

BORO  WORKS,  ROCHDALE  j 

'Phona:  Rochdala  4181.  'Grama:  “Bricohar,  Rochdait."  1 
LONDON  OFFICE — Tamporary  Addraas  : 
Sunridice, '  Ruder.  Waiy,  Kpeom  Downa.  : 
Surrey. 

Burjh  Haath  2749.  "Bricohar,  'Phona,  Loadoa.' 


CROMPTON  MINOR  MOTORS 


CROMPTON  PARKINSON  LIMITEO.  ELECTRA  HOUSE,  LONDON. W.C.2 


Food  Manufacture — July,  1942 


zli 


hAanufocturers  of:— 

FLAVOURS 

for 

Confectionery  and  Foodstuffs 
Distillers  of: — 

TERPENELESS 

OILS 

ETC., 

ETC. 


S@FIL@^, 


LOmEe 


WADSWORTH  RD.,  PERIVALE,  CREENFORD,  MIDDLESEX 

PHONE:  PERivale  1172-3 


Of  topical  interest  to 

TIN  PRINTERS, 
OPEN  TOP  CAN 
MANUFACTURERS 
AND  FOOD  PACKERS 


Here  is  a  Ust  of  the  principal  Varnishes  and 
Lacquers  used  at  the  present  time  by  the  Tin 
Printing  and  Canning  Industry,  and  manufactured 
by  Robt.  Ingham  Clark  &  Co.  in  association 
with  R.  Gay  &  Co. 

FOR  TINPLATE  PRINTERS 

Pasteurising  Staving  Varnish  (Deodorised), 
White  Dial  Staving  Varnish,  Silver  Stoving  Varnish, 
Pale  Elastic  Stoving  Varnish,  Tinplate  Stoving  Varnish, 
Non-poisonous  Gold  Stoving  Varnish, 

Gold  Stoving  Varnish  (Self  coloured). 
Retorting  and  Acid  Resisting  Gold  Stoving  Varnish, 
Coating  Sizes  for  Coloured  Stoving  Enamels, 
Stoving  Coating  Enamels  in  agreed  shades. 

Black  Stove  Enamels  (Dull  atid  Glossy), 
Translucent  Coloured  Stoving  Lacquers  in  agreed  shades. 

FOR  OPEN  TOP  CAN  MANUFACTURERS 

ORCHALINE.  An  anti-acid  Lacqjcr  for  the  insides  of 
Fruit  Cans. 

ANTISULVA.  A  sulphur-resisting  I^acquer  for  the  iasides 
of  Vegetable  Cans. 

HAM  LACQUER.  For  internal  coating  of  Ham  Tins. 


I 


TENTEN  LACQUER— FOR  BLACK  IRON  PLATES 

This  double-sided  Lacquer  is  an  outstand¬ 
ing  rust-preventative.  It  is  non-poisonous, 
Acid  Resisting  and  Odourless. 


All  th*  abov*  specially  made  for  Stoving  in  Automatic  or  Box  Stoves. 

FOR  FOOD  PACKERS 
AIR  DRYING  GOLD  LACQUER  A  AIR  DRYING  BLUE  LACQUER 
Both  the  above  supplied  in  all  shades  for  the  exterior 
of  Food  Cans. 

ROB!  INGHAM  CLARK  &  Co. 
and  R.  GAY  &  Co., 
Witley  Court,  Witley,  Surrey. 

Telephone:  WORMLBY  280-4 

LONDON  OFFICE  :  6  ARLINGTON  STREET,  S.W.i 
(TELEPHONE:  REGENT  0881) 


If  you  are  engaged  alto  on  Munitiont  and  Armamenu  work,  write  for 
atopy  of  OUT*' WAR  SUPPLIES  CATALOOUB,"  it  contains 
valuable  data  far  btoters  and  users  tf  Paints.  Varmshes.  Laeqseers 
etc,,  to  tpedfieation. 


I 
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****** 

George  Ellison 

LIMITED 

BIRMINGHAM  22  ENGLAND 
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NEW! 


CONCENTRATION  BY 
INFRA-RED  RAYS 

A  Laboratory  Evaporator 
for  concentration  of 
sensitive  liquors  utilising 
entirely  nevy  principles  of 
•  heat  transfer. 

(Patent  applied  for) 

Also  INFRA-RED  RAY  Laboratory 
Driers  for  experimental  work. 


KE!$T]^ER 

LABORATORY 

EQUIPMENT 

Indispensable  to  the  Modern  Chemist 

The  KESTNER  FLEXO  MIXER  is  a  small  machine  for  general  stirring  and 
mixing  problems.  It  has  a  speed  control  giving  a  range  from  slow  speed  up  to 
2,000  and  it  has  a  flexible  driving  shaft,  and  the  stirrer  blades  are  made  to 
suit  all  conditions.  The  driving  motor  is  kept  well  clear  of  steam  or  corrosive 
fumes  arising  from  the  mixing  vessel.  Write  for  Leaflet  No.  255. 

The  KESTNER  VIBRO  MIXER  AND  SIFTER  is  a  laboratory  apparatus  for 
mixing  liquids  and  solids,  grading,  sieving,  or  separating  powdered  or  granular 
solids,  by  means  of  vibration  at  any  required  periodicity.  Write  for  Leaflet 
No.  253. 

The  KESTNER  LABORATORY  SPRAY  DRIER.  This  is  a  Kestner 
Patent  Small  Scale  Spray  Drier  which  produces  a  dry  powdered  produa  of 
uniform  texture  in  one  operation  from  solutions  or  suspensions.  It  is  specially 
arranged  for  easy  cleaning  and  is  suitable  for  handling  a  wide  range  of  produca. 
Each  unit  is  complete  with  heater,  fan,  dust  collector,  driving  motor,  and  all 
necessary  equipment.  WriteTor  Spray  Drier  Leaflet  No.  264. 

The  KESTNER  LABORATORY  EVAPORATOR  has  all  the  unique  features 
of  the  full-size  Kestner  Patent  Multi-Circulation  Evaporator.  This  small 
Evaporator  is  so  arranged  that  it  may  be  used  as  a  single-,  double-,  or  triple- 
circulating  unit,  making  it  particularly  suitable  for  experimental  work.  Write 
for  Leaflet  No.  259. 


KESTNER  EVAPORATOR  &  ENGINEERING  CO.,  LTD. 


Chemical  En^ineers- 


-5  GROSVE^OR  GARDENS,  LONDON,  S.W.  1 


*  NON-SCORCH  **  461804  (Chevler  Regd.) 

PIPER  BIKIRC  RISES 


INSURE  WITH 


Made  in  large  variety  of  shapes  and  sizes. 

Indents  through  Merchants  and  Shippers. 

MAKERS  ALSO  OF 
FLAN  AND  TART  TRAYS, 

Waxed  Jelly  Cases,  Cake  Frillings,  Plate 
Papers,  etc.,  for  Wholesale  and  Retail  Bakers 
and  Confectioners. 

CHEVERTON  &  LAIDLER, 

Manufacturers  of  Paper  Food  Containers, 
Chevler  Road,  Princes  Risboro*,  England. 

Keen  Agents  with  Bakery  connections  (exf>ort)wan  red. 
Send  fullest  particulars  and  British  references. 


LONDON & 
LANCASHIRE 

INSURANCE  C! 


For  Prosptctus,  and  full  information  on  all 
classes  qf  Insurance,  write  to: 

Chief  Administration  : 

7,  Chancery  Lane,  London,  W.C.2 
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He  Couldn’t  ’’Take  It!” 

The  Dodo  couldn’t  adapt  himself  to  changing 
conditions.  Now  he’s  “gone  with  the  wind.” 

Like  many  other  things  “Mikah”  adhesives  are 
not  quite  the  same  as  In  Peace  Time,  but  they 
are  doing  their  job  —  important  jobs  too. 

We  won’t  be  Dodos. 

NATIONAL  ADHESIVES  LIMITED 

Slough -  - -  Bucks 

Telephone:  SLOUGH  23344  (2  lines) 
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ABBEY  WORKS.  PARK  ROYAL.  LONDON.  N.W.IO 

■  Wif/tsdtn  €58t  Teie^roms-UDBK'Phon^  Lond^n 


Dependable 

Refrigeration 


for  all  Industrial 
purposes  .  .  .  . 


INSTALLED  BY  MANY  OF  THE  LARGEST  USERS  IN  GREAT  BRITAIN 
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p  #  #  When  white  bread  is  once  again  the  pride  of  the 
baker  and  the  joy  of  the  housewife  Fordson  and  Thames  will  be  rolling 
up  mileage  on  industry's  road  to  recovery.  Until  then,  these  commercial 
vehicles  are  mostly  hauling  and  carrying  for  a  very  tough  old  gentleman  jtJ  1 1^^^  In 
called  John  Bull  —  and,  with  the  assistance  of  the  Ford  Service  Facilities,  KUMS I  u 

doing  a  job  that  brings  a  growl  of  approval  from  his  celebrated  bull-dog. 


Th$  following  models 
an  available  against 
M.O.W.T.  permits 
(through  Regional 
Transport  Commissioners) 
lo  cwt.  Fordion, 
and  4/6  Ion  Thames. 
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Meat  as  Food 

HE  fifth  meeting  of  the  series  “  The  Nation’s 
Food”,  organised  for  the  Food  Group  by  its 
Nutrition  Panel,  took  place  on  April  *29.  The  sub¬ 
ject  was  Meat  as  Food,  which  was  discussed  in  a 
whole-day  session,  and  several  outstanding  papers 
were  presented. 

Dr.  John  Hammond,  F.R.S.,  in  his  paper  on 
“  Factors  influencing  the  composition  and  proper¬ 
ties  of  meat  ”,  after  showing  how  age,  breed  and 
plane  of  nutrition  influence  the  composition  of  the 
carcase,  discussed  the  important  effect  of  sub¬ 
cutaneous  and  intramuscular  (marbling)  fat  on 
the  cooking  properties  and  texture  of  meat. 

He  considered  factors  controlling  the  colour  and 
consistency  of  fat  and  the  colour  and  texture  of 
muscle  and  the  means  of  improving  the  eating 
qualities  of  coarser  meats. 

In  his  paper  on  “  The  chemical  composition  and 
physical  properties  of  mammalian  and  avian 
meat  ”,  Dr.  E.  C.  Bate-Smith  differentiated  meat 
into  muscle  and  adipose  connective  tissue  and  gave 
details  about  the  content  of  myosin,  the  main 
muscle  protein,  and  discussed  variations  in  the 
principal  non-protcin  nitrogenous  constituents. 

The  fat,  protein  and  water  content  of  meat  was 
the  subject  of  a  short  paper  by  Dr.  E.  H.  Callow. 
He  said  that  the  proportions  of  fat,  water  and  fat- 
free  dry  residue  in  meat  were  closely  and  simply 
interrelated.  He  gave  a  formula  which  repre¬ 
sented  with  astonishing  accuracy  the  corelations 
obtained  by  him  on  widely  divergent  beef  car¬ 
cases;  Water  =  78- 1  X  ()-808  Fat  and  Residue  = 
‘21  •«  X  ()'19‘2  Fat. 

Mr.  A.  L.  Bacharach  then  presented  a  note  on 
the  vitamin  and  mineral  content  of  meat  and 
offals.  He  gave  a  brief  outline  of  the  available 
information  on  the  mineral  content  of  meat,  its  im¬ 
portance  as  a  source  of  phosphorus,  and  the  un¬ 
settled  problem  of  the  extent  to  which  muscle  iron 
is  available  for  the  formation  of  haemoglobin  in 
the  consuming  animal.  He  also  presented  figures 
for  the  fat-soluble  and  water-soluble  vitamins  in 
meat  and  offals,  and,  finally,  a  short  account  of 
the  effect  of  cooking  on  the  vitamin  content  of 
meat. 

The  last  paper  on  “  The  effect  on  meat  of  cook¬ 
ing  and  processing  ”  was  read  by  Mr.  L.  C.  Baker, 
who  discussed  shrink,  etc.,  due  to  cooking. 
Animated  discussions  followed  all  the  papers. 
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Food  Prosecutions  Defences 

Judging  from  the  reports  on  several  recent  prose¬ 
cutions,  a  defence  which  is  becoming  common  is 
that  based  on  “a  mistake”. 

In  one  case  a  product  with  the  operatic  name  of 
“  macaroni  eggoroni  ”  was  described  as  ‘‘  wheat 
and  eggs  in  handy  form  ”,  but  contained  neither 
wheat  nor  eggs.  What  was  meant  by  the  suppliers 
was  “  noodles  macaroni  ”,  but  a  large  stock  of  con¬ 
tainers  marked  “  eggoroni  ”  (which  apparently 
were  used  for  a  product  containing  eggs)  was  on 
hand  and  were  used  by  mistake.  A  small  label 
marked  “  noodles  macaroni  ”  was  stuck  on. 

In  another  case  the  defendants  to  a  prosecution 
in  connection  with  egg  substitute  said  that  rice 
custard  powder  had  been  put  into  the  packets  of 
the  substitute  by  mistake.  One  of  the  defendants 
complained  that,  with  the  Ministry  of  Labour  call¬ 
ing  up  girls,  firms  were  left  with  staffs  that  were 
“  cheeky  ”  and  would  nut  ask  for  instructions.  In 
this  particular  case  the  Bench  dismissed  the  charge 
of  using  a  label  calculated  to  mislead. 

In  a  third  case  arising  out  of  the  sale  of  diluted 
acetic  acid  as  white  vinegar  in  which  the  defendant 
was  charged  with  using  a  label  calculated  to  mis¬ 
lead  the  defence  was  again  that  “  a  mistake  ”  had 
occurred.  Here  the  Ben(;h  convicted  on  the 
grounds  of  an  offence,  with  the  proviso  that  there 
was  no  question  of  an  attempt  to  defraud  the 
public. 

It  is  undoubtedly  true  that  with  the  type  of 
labour  available  mistakes  may  occur,  but  it  is  just 
as  well  that  this  defence  is  not  allowed  to  succeed. 
It  would  be  much  too  easy.  With  suitable  pre¬ 
cautions  the  packing  of  articles  of  food  can  be 
made  almost  foolproof. 

Man-Power,  Hours  and  Wages 

Many  footl  manufacturers  have  been  set  a  pretty 
problem  in  connection  with  the  calling-up  of 
workers.  The  Ministry  of  Labour  and  National 
Service  states  that  the  working  hours  of  men 
engaged  in  food  manufacture  and  other  industries 
should  be  .5*2  per  week.  The  staffs  of  many  firms 
work  only  48  hours  a  week,  and  the  Ministry  claims 
that  in  these  cases  one  man  in  thirteen  can  be  re¬ 
leased  for  the  Forces,  his  place  on  the  staff  being 
made  good  by  extending  the  working  hours  of  the 
remaining  twelve  men  from  48  to  52  weekly. 
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This  proc*edure  raises  important  problems  both 
for  employers  and  employees.  Many  current  agree¬ 
ments  on  the  wages  and  conditions  of  labour  pro¬ 
vide  for  a  normal  working  week  of  48  hours,  work 
in  excess  of  those  hours  being  paid  for  at  various 
rates  ranging  up  to  double  time.  Now  that  the 
Ministry  of  Labour  has  virtually  prescribed  a 
normal  working  week  of  52  hours  for  all  except 
clerical  workers,  the  question  has  arisen  whether 
the  rate  of  payment  for  the  extra  four  hours  should 
be  at  the  normal  rate  per  hour  for  a  48-hour  week 
or  at  overtime  rates.  The  question  whether  em¬ 
ployers  should  seek  revision  of  the  current  agree¬ 
ments  is  involved. 

One  food  manufacturer  expressed  to  us  the  view 
that  the  line  taken  by  the  Ministry  made  overtime 
rates  illogical  for  a  52-hour  week  or  less.  On  the 
other  hand,  an  employer  member  of  a  Trade  Board 
said  he  felt  that  no  such  Board  would  allow  itself 
to  be  influenced  by  the  Ministry  of  Labour  ruling. 
If  an  employer  wished  members  of  his  staff  to  work 
52  hours  a  week  instead  of  48  there  was  no  reason 
why  he  should  not  pay  them  adequately  for  the 
extra  four  hours.  Another  member  of  a  Trade 
Board  said  the  problem  could  not  be  dismissed  so 
easily.  The  point  at  issue  was  not  whether  the  em¬ 
ployer  wished  his  men  to  work  an  extra  four  hours, 
but  that  the  Minister  virtually  insisted  that  they 
should  do  so. 

Closing  of  Creameries 

Statements  that  have  appeared  in  the  daily  press 
to  the  effect  that  about  25  per  cent,  of  the 
creameries  in  England  and  Wales  are  to  be  closed 
down  on  instructions  of  the  Ministry  of  Food  are 
misleading. 

The  number  of  plants  not  working  this  season  is 
12(),  which  represents  rather  less  than  one-quarter 
of  the  milk  faetories  licensed  by  the  Milk  Market¬ 
ing  Board  before  the  war.  But  30  of  these  plants 
were  engaged  in  salvage  operations  rather  than  in 
direct  milk  manufacture.  The  number  of  creameries 
not  operating  this  season  is  therefore  really  only  96. 

As  the  country’s  creameries  are  scattered  very 
unevenly,  it  is  not  surprising  that  the  effect  of  the 
closures  falls  much  more  heavily  on  some  regions 
than  on  others.  Every  one  of  the  Milk  Board 
regions  is  affected,  but  the  numbers  of  creameries 
closed  by  the  Ministry  vary  from  56  in  the  North- 
West  (Lancashire,  Cheshire,  Staffordshire,  Derby¬ 
shire  and  the  West  Riding)  to  1  in  the  South-East. 
In  the  Mid-Western  Region  (Wiltshire,  Somerset 
and  Dorset),  the  second  largest  milk  manufactur¬ 
ing  area  in  the  country,  7  creameries  have  been 
closed.  Figures  for  other  regions  include  18  in  the 
West  Midlands,  12  in  the  East  Midlands  and  9  in 
North  W’ales. 

Most  of  the  creameries  affected  are  compara¬ 
tively  small.  Over  80  per  cent,  of  them  are  cheese 
factories;  the  others  butter  factories  and  roller-pro¬ 
cess  milk-powder  factories. 


The  Future  of  the  Milk  Industry 

Professor  H.  D.  Kay,  of  the  National  Institute 
for  Research  in  Dairying  at  Reading,  gave  a  stimu¬ 
lating  lecture  to  the  Royal  Society  of  Arts  on 
May  20.  In  view  of  some  praise  and  blame  which 
the  lecturer  accorded  to  the  present  and  recent 
Governments,  it  is  of  interest  that  the  Minister  of 
Agriculture  and  Fisheries  was  in  the  chair.  Here 
are  a  few  of  Professor  Kay’s  points :  The  future  of 
the  milk  industry  is  starting  to-day;  the  war  is 
catalysing  valuable  changes  in  the  industry  w’hich 
might  otherwise  have  taken  years  to  accomplish. 
We  are  in  the  fortunate  position  that  we  can  now 
give  to  the  industry  a  fairly  close  estimate  of  the 
future  national  needs.  We  know  sulHciently  well 
that  the  average  quantity  of  milk  needed  for  ade¬ 
quate  nutrition — i.e.,  needed  to  raise  the  nutri¬ 
tional  level  of  our  people  to  that  at  which  optimal 
growth  and  development  in  general  health  is 
reached — is  not  less  than  0-8  pint  per  head  per  day 
and  probably  not  less  than  one  pint.  At  present 
the  average  consumption  is  just  over  0-4  pint  per 
head  per  day.  This  figure  is  slightly  greater  than 
in  pre-war  days,  but  is  slightly  less  than  that 
attained  in  the  very  poorest  of  the  American  cities. 

Much  of  our  milk  is  unsatisfactory  from  the 
quality  point  of  view  (continued  Professor  Kay). 
Quick  and  reliable  methods  of  testing  quality  are 
now  available,  and  a  simple  formula  has  recently 
been  pulilished  on  which  it  would  be  possible  to 
base  a  quality  payment  scheme  embracing  both 
hygienic  and  nutritive  value.  Such  a  scheme  is 
likely  to  materialise  in  the  near  future.  Milk  will 
be  regarded  as  the  keystone  of  the  arch  of  national 
nutrition  and  therefore  as  a  key  farming  activity; 
and  much  greater  quantities  of  it  w'ill  be  needed. 
Technically,  administratively,  and  educationally, 
dairy  farming  and  milk  processing  and  distribution 
will  have  to  be  regarded  as  one  unit.  These  indus¬ 
tries  already  have  a  combined  turnover  of  some 
£200  millions  a  year. 


The  Fortification  of  Vegetables 

By  way  of  comment  on  recent  correspondence  in 
The  Times,  the  Gardeners'  Chronicle  of  May  9  had 
an  editorial  beginning :  “  The  controversy  about 
the  wisdom  or  foolishness  of  adding  calcium  car¬ 
bonate  to  bread  is  of  special  interest  to  gardeners. 
They  know  the  value  of  lime.  Without  it  neither 
plant  nor  soil  can  be  healthy.  .  .  .  Like  ourselves, 
the  soil  can  have  too  much  of  a  good  thing,  and  so 
wise  gardeners  act  on  the  principle  of  little  [lime] 
and  often.  This  being  so,  they  are  bound  to  ques¬ 
tion  the  wisdom  of  trying  to  make  up  for  the  neg¬ 
ligence  of  those  responsible  for  the  people’s  nutri¬ 
tion  by  plastering  bread  with  carbonate  of  lime. 
As  an  emergency  way  of  remedying  the  deficiency 
of  lime  in  our  food,  that  crude  and  clumsy  method 
can  be  justified;  but  as  a  permanent  remedy  it 
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ought  to  be  laughed  out  of  court.  Lime  deficiency 
in  human  diet  is  unnecessary.  It  can  be  prevented 
by  proper  food.”  There  follows  praise  of  the  cab¬ 
bage  tribe,  but  cabbages  are,  it  is  alleged,  being 
used  to  feed  sheep,  although  they  could  be  put  to 
more  profitable  use.  ”  To  sum  up :  People  in 
general  in  our  country  do  not  get  enough  calcium, 
and  this  in  a  country  with  vast  masses  of  lime¬ 
stone.  Not  only  people,  but  plants  and  animals 
fail  to  get  enough  of  this  indispensable  food. 
Grass,  the  chief  food  of  dairy  cattle,  is  less  rich  in 
calcium  than  it  should  be,  because  liming  grass¬ 
land  (and  arable  land  also)  has  been  neglected. 
.  .  .  Feed  the  land,  and  especially  grass-land, 
with  lime.  Make  Brussicas  a  regular  article  of 
diet.  Dry  all  surplus  Brassicas  and  market  the 
product.  Lay  down  as  much  lucerne  as  possible. 
Ensure  the  largest  possible  supplies  of  peas,  beans 
and  other  legumes — these  are  some  of  the  scientific 
ways  of  remedying  calcium  deficiency.” 

Since  lucerne  is  usually  regarded  as  a  means  to 
an  end  and  not  as  human  food  itself,  we  may  add 
that  there  is  some  reason  to  believe  that  lucerne 
was  the  “  grass  ”  which  Nebuchadnezzar  ate  in 
his  time  of  tribulation. 


Vitamin  C  in  Large  Institutions 

In  a  well-documented  article  with  the  title, 
“  The  administration  of  vitamin  C  in  a  large  insti¬ 
tution  and  its  effect  on  general  health  and  resist¬ 
ance  to  infection  ”,  A.  J.  Glazebrook  and  Scott 
Thomson,  after  quoting  a  large  number  of  authori¬ 
ties  on  the  effects  of  vitamin  C  in  illness,  proceed 
to  describe  a  series  of  investigations  made  in  an 
institution  (Journal  of  Hygiene,  January,  194*2). 

The  authors  point  out  that  in  any  institution, 
where  large  numbers  of  people  are  supplied  with 
food  from  central  kitchens,  the  diet  usually  con¬ 
tains  only  small  amounts  of  vitamin  C,  as  de¬ 
struction  of  this  vitamin  takes  place  during  over¬ 
cooking  and  the  reheating  of  the  food  w’hile  it  is 
awaiting  distribution.  This  also  applies  to  works 
canteens,  and  was  commented  upon  by  Professor 
Drummond  in  a  recent  lecture.  Incidentally,  his 
solution  of  this  difficulty  was  the  provision  of  raw 
vegetables  and  salads. 

The  general  conclusions  to  be  drawn  from  the 
authorities  quoted  and  the  investigation  carried 
out  were  that  the  evidence  that  vitamin  C  exerts 
a  beneficial  effect  in  cases  of  actual  illness  is  not 
clear.  An  acceleration  of  healing,  or  a  general  im¬ 
provement,  in  eases  of  tuberculosis  treated  with 
vitamin  C  has  been  claimed  by  several  workers, 
but  others  state  quite  definitely  that  it  is  of  no 
value. 

Summarising  their  own  investigations,  the 
authors  state  that : 

1.  Some  50  mg.  of  ascorbic  acid  per  head  per 
day  were  required  to  be  added  to  the  diet  to  pro¬ 
duce  an  optimum  excretion  level. 
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2.  Large  doses  of  ascorbic  acid  were  given  to  a 
group  of  adolescents  in  the  institution  over  a 
period  of  several  months.  A  record  was  kept  of 
the  incidences  of  infectious  diseases  in  this  treated 
group  and  in  the  remainder  (controls).  The  follow¬ 
ing  conclusions  were  reached : 

(a)  The  incidences  of  common  cold  and  tonsil¬ 
litis  were  the  same  in  the  two  groups. 

(b)  The  average  duration  of  illness  due  to  the 
common  cold  was  the  same  in  the  two 
groups. 

(c)  The  duration  of  illness  of  tonsillitis  was 
longer  in  the  control  group  than  in  the 
test  group. 

(d)  Cases  of  rheumatic  fever  and  pneumonia 
occurred  in  the  control  group,  but  no  case 
of  either  disease  occurred  in  the  test  group. 


Agar-Agar  Substitute 

Canners  and  others  in  the  food  industry  will  be 
interested  in  an  article  in  the  Bulletin  of  the 
Imperial  Institute,  describing  some  experiments 
made  in  New  Zealand  on  the  production  of  an 
agar-agar  substitute. 

Three  out  of  some  eight  species  of  the  Gelidiaceae, 
the  family  to  which  the  best  agar-yielding  seaweed 
belongs,  seem  to  warrant  serious  consideration  for 
commercial  exploitation. 

It  was  found  that  a  strong  jelling  agar  could  be 
made  from  a  fairly  common  species,  and  a  product 
was  obtained  which  resulted  as  good  as  Kobe  No.  1 
Japanese  agar  in  tests  carried  out  for  a  food  can¬ 
ning  works,  in  bacteriological  cultures  in  the 
Wellington  Public  Hospital,  and  in  standard  myco- 
logical  research.  Experiments  in  large-scale  pro¬ 
duction  are  proceeding. 

The  weed  collected  so  far  has  been  well  selected 
and  free  from  other  species,  and  halt  a  ton  of 
pterocladia  is  to  be  processed  by  the  Dominion 
Laboratory  by  standard  methods,  including 
freezing. 

Preliminary  difficulties  with  technique  and 
apparatus  are  being  rapidly  overcome,  and  samples 
should  be  soon  available  for  despatch  to  Britain. 

It  is  predicted  that  several  tons  of  agar  could  be 
produced  yearly  without  unduly  depleting  supplies 
of  raw  material. 


British  Material  for  Export 

Overseas  readers  are  advised  that  the  fact 
that  goods  made  of  raw  materials  in  short 
supply  owing  to  war  conditions  are  adver¬ 
tised  in  Food  Manufacture  should  not  be 
taken  as  an  indication  that  they  are  neces¬ 
sarily  available  for  export. 
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Meat  Carcase  Quality  and  Ration  Yield 


T  IS  extremely  difticult  to  forecast  post-war  develop¬ 
ment  in  the  meat  industry,  but  the  present  trend  of 
increased  yieltl  of  meat  in  terms  of  actual  weijjht  sold 
in  relation  to  carcases  may  well  continue.  Admittedly 
the  question  of  service  and  competition  plays  a  much 
smaller  |)art  than  formerly,  hut  .from  the  aspect  of 
economic  distribution  a  j^reat  deal  has  In'en  achieved. 
'I'he  butcher  must  utilise  practically  every  portion  to 
obtain  the  necessary  number  of  rations  for  his  cus¬ 
tomers. 

i'he  return  to  normal  conditions  will  result  in  an 
increase  in  consumption,  but  whether  or  not  this  will 
reach  the  pre-war  standards  will  he  inlluenced  by  pur- 
chasinj4  j)ower  and  the  perpetuation  or  otherwise  of 
habits  acquired  during*  wartime.  The  fif^ure  f^iven  by 
J.  I>.  Orr  for  expenditure  on  total  meal  per  head  {‘iven 
.'IS  a  national  jiveraj'e  (11)34)  was  2()  id.  per  week,  such 
[irices  beino  based  on  pre-war  fij^ures. 

With  the  present  attitude  of  consideriiiff  quantity 
rather  than  quality,  many  have  ap|)reciated  the  value  of 
the  so-called  “  coarser  ”  cuts  .'ind  have  learned  effec¬ 
tively  to  deal  with  those  portions,  so  that  subsequent 
demand  may  tend  to  smooth  out  the  f'reat  variation  in 
price  between  the  jirime  cuts  and  the  other  joints. 

The  Live  Animal 

.As  a  rule  there  is  a  local  preference  for  the  breed  or 
type  of  animal  predominatin}*  in  a  particular  area,  and, 
thouj(h  the  .Shorthorn  is  widely  distributed,  many 
breeds  are  associated  with  fairly  definite  localities.  In 
addition  to  this  there  are  preferences  in  some  parts  re- 
^ardiiifi  sex,  tinish  and  weif»ht,  some  buyers  consider- 
inj*  that  heifers  mature  more  quickly  and  provide  better 
flesh  with  smoother  finish  than  do  steers,  while  others 
contend  that  steers  have  an  advantaf'e,  as  they  are  re¬ 
puted  to  carry  a  j(reater  ratio  of  the  more  valuable 
joints.  .Aj^ain,  in  areas  dexotetl  to  the  dairy  industry 
heifers  would  be  more  readily  available  than  stiH-rs. 
(ienerally  spe.ikinf*,  it  is  |)robable  that  these  preferences 
are  based  rather  on  custom  than  scientific  j'rounds,  and 
in  the  loii}*  run  it  would  ajipear  that  quality,  finish  and 
weight  lire  the  more  important  factors.  Consumers 
show  marked  variations  in  the  quantity  of  fat  they 
require  with  their  meat,  and  this  in  turn  is  reflected  in 
the  defjree  of  finish  in  the  live  animal. 

With  the  extension  of  mechanical,  rather  than 
physical  work,  the  amount  of  fat  required  is  obviously 
reduced.  'I'he  town  w  orki-r  wants  leaner  me.it  than  his 
agricultural  brother,  and  the  worker  in  the  heavy 
trades,  iron  workers,  stevedores,  etc.,  must  have  more 
calories  than,  say,  textile  workers  engaged  in  a  warm, 
humid  atmosphere.  Even  the  fat  content  of  what 
would  he  considered  lean  meat  is  probably  much  higher 
than  the  average  person  realises.  In  London  and  the 
Home  Counties  a  side  of  beef  of  .about  300  lbs.,  with  .i 
smooth,  light  covering  of  fat,  seems  to  be  about  the 
ideal,  and  such  a  side  might  be  obtained  from  a  good 
beast  of  about  gj  cwt. 
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Inspection  of  the  Live  Animal 

Though  the  inspection  of  the  live  animal  from  the 
aspect  of  [irobable  disease  is  the  province  of  the 
veterinary  world,  a  few  general  observations  may  be  of 
value. 

'I'he  type  and  general  appearance  of  the  animal  is  of 
importance,  -  ami  one  would  naturally  anticipate  that 
the  |H)ssihilily  of  disease  in  an  old  cow  would  be  much 
greater  than  in  a  prime  young  steer,  and,  generally 
speaking,  the  older  the  beast  the  more  likely  th.it  it  has 
contracted  dise.'ise.  '  'I'he  normal  tem|)erature  of  the  ox 
is  rot '5  F.  in  a  healthy  beast;  e.'trs,  hooves  and  horns 
(if  present)  should  be  cool  to  the  touch.  'I'he  coat 
should  be  smooth  and  lie  close  to  the  skin,  the  skin 
mellow  to  the  touch  and  freely  moving  on  the  under¬ 
lying  muscles.  The  breathing  should  l>e  smooth  and 
regular,  and  if'  a  cough  is  produced  by  pinching  the 
larynx,  it  is  indicative  of  trouble.  'I'here  should  not  be 
any  offensive  discharges,  and  jtbnormal  swellings,  jiar- 
ticiilarly  around  the  lower  jaw,  should  be  looked  for. 
'I'he  urine  should  be  straw-coloured,  not  cloudy,  and 
discharged  in  a  strong,  continuous  stream,  while  .'in 
abnormal  smell  from  the  dung  may  point  to  the 
administration  of  physic.  In  the  I'nited  States  it  has 
been  found  that  alxiut  25  per  cent,  of  the  animals 
marked  as  suspect  are  condemned  at  the  time  of 
slaughter. 


Quality  Aspects 

From  the  aspect  of  quality,  the  animal  should  be 
viewed  from  the  side,  and  in  b<*ef  types  should  present 
a  rectangular  form  ;  a  straight  upper  and  lower  line, 
with  the  head  short  and  broad  between  the  eyes.  From 
the  back,  the  rump  should  apjM'ar  long  and  broad,  the 
ribs  well  s|)rung  and  the  thighs  thickly  fleshed.  'I'he 
legs  should  be  straight  and  short,  meat  extending  well 
down  the  hocks,  and  the  bone  fine.  .A  coarse  tail 
usually  indicates  a  big-boned  animal. 

The  more  common  “  handling  ”  points  can  be  briefly 
summ.'frised  as  follows  :  The  flank  will  give  a  general 
idea  of  the  quantity  of  fat  laid  down,  as  a  double  fold 
can  be  grasped ;  in  very  |)oor  anim.'ils  little  more  than  a 
double  layer  of  skin  can  be  felt.  'I'he  degree  of  fat  on 
the  barrel  ran  be  judged  by  jilacing  the  thumb  and 
finger  on  either  side  of  the  last  rib.  If  the  finger  tips 
are  |)la(;ed  on  the  backbone,  above  the  hip,  the  thumb 
can  be  brought  down  on  to  the  end  of  the  hiji  bone. 
'I'he  cod  fat,  or  in  the  heifer  the  udder  fat,  can  be 
examined  by  holding  the  tail  and  passing  the  right 
hand  between  the  legs.  'I'he  two  fat  pockets  on  either 
side  of  the  tail  should  also  be  handled  for  additional 
indication  of  finish,  and  finally  there  should  be  no  drop¬ 
ping  away  behind  the  shoulders. 

Long  and  continued  experience  is  necessary  to  be¬ 
come  an  expert  in  judging  the  live  beast,  though  in 
many  cases  there  are  individuals  who  [lossess  an 
instinct  for  knoxving  the  exact  type  of  carcase  obtain- 
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able  from  a  ^iven  animal.  With  this  fortunate  indi¬ 
vidual,  first  impressions  of  weifjht,  quality  and  dressing* 
penentaf'e  appt-ar  to  be  more  valuable  than  a  carefully 
considered  opinion.  .\n  avera>>e  fjood  judfie  should  be 
capable  of  placing  an  animal  w  ithin  a  5  per  cent,  error. 

Live  Weight  to  Carcase  Weight 

The  dressing  percentage  is  a  comparison  of  the  car¬ 
case  yield  in  relation  to  live  weight,  or  expressed  in 
another  fashion  the  pounds  of  dressed  carcase  obtained 
from  every  100  lbs.  of  live  animal.  The  origin  of  the 
butchers’  stone  of  8  lbs.,  as  compared  with  the  14  lbs. 
stone,  is  b.ised  on  the  relation  between  the  carcase 
weight  and  live  weight.  This  loss  of  6  lbs.  per  14  lbs. 
would  give  a  dressing  percentage  of  over  57  jjer  cent., 
which  is  a  reasonably  high  figure  for  the  average  run  of 
commercial  cattle.  It  is  probable  that  the  old  prefer¬ 
ence  for  heavily-fatted  animals  may  have  influenced 
this  standard.  The  dressing  percentage  will  depend 
upon  a  number  of  factors,  the  more  important  being 
the  stage  of  maturity,  the  degree  of  finish,  the  breed, 
and  the  intestinal  content.  Yields  may  range  from 
about  45  [)er  cent,  up  to  70  per  cent.,  though  these 
figures  are  extreme  and  will  seldom  be  met  with.  The 
world’s  record  dressing  fiercentage  is  held  by  an  .Aber- 
deen-.\ngus  at  76-78  per  cent.  This  does  not  mean  that 
such  a  beast  would  |)rove  satisfactory  from  a  butcher’s 
standard,  as  such  a  figure  could  only  be  obtained  at  the 
expense  of  excessive  fat ;  in  fact,  figures  above  60  per 
cent,  are  usually  provided  by  animals  which  carry  too 
much  fat  for  modern  consumer  demand.  .\s  the  dress¬ 
ing  p«‘rcentage  increases  the  ratio  of  bone  decreases; 
thus  a  beast  dressing  out  at  htdow  50  per  cent,  may 
have  over  20  per  cent,  of  bone  in  the  carcase,  whereas 
a  really  fat  prime  beast  can  show  half  this  figure.  The 
effect  on  th«“  meat  yield  is  obvious,  and  this  explains 
the  rapid  increase  in  the  value  of  a  beast  as  the  dress¬ 
ing  percentage  rises.  The  dressing  percentage  is  found 

,  ('old  carcase  weight  lb.  too  , 
thus  :  —  ,  .  ...11.  X  —  so  that  a  beast 

l.ive  weight  lb.  i 

weighing  i.ckh)  lbs.  live  weight,  giving  a  carcase  of 

^60  100 

;bo  lbs.  =  X  =0  per  cent. 

1000  I 

If  we  accept  the  old  practice  of  “  sinking  the  offal  ” 
— that  is,  assuming  that  the  value  of  the  offal  offsets 
droving,  transport,  slaughter  cost,  etc. — we  can  calcu¬ 
late  the  cost  of  the  carcase  in  relation  to  the  live  animal 
cost  by  the  following  method  : 

X  ,  which  gives  the  carcase  cost  in  [lence  per 

lb.,  sinking  the  offal,  .S  being  shillings  per  cwt.  and  D 
the  dressing  percentage.  Thus,  assuming  that  a  beast 
costs  56s.  per  cwt.  and  that  the  dressing  percentage  is 

60  per  cent.,  the  carcase  cost  |X'r  lb.  would  be  (240 
=  kkI.  per  lb. 


Carcase  Quality 

Hone. — Before  defining  carcase  quality,  the  main 
I'onstituents  of  the  carcase  may  be  discussed.  When, 
as  in  the  case  of  mutton,  the  bone  is  sold  with  the 
various  joints,  the  question  of  bone  content  is  not  of 
such  importance  to  the  buver  as  with  beef,  where  the 
majority  of  the  cuts  are  sold  minus  the  bone.  So  that 
the  size  of  bone  in  cattle  has  far  more  financial  signifi¬ 
cance  than  the  quantity  of  bone  in  sheep.  Bone  con- 

Ju/y,  1942 


sists  of  about  J  animal  or  organic  matter  and  §  in¬ 
organic  matter,  and  can  be  considered  as  connective 
tissue  in  which  earthy  salts  have  been  deposited  to 
increase  their  strength.  This  process  of  ossification 
provides  valuable  evidence  of  probable  age  in  the  car¬ 
case,  the  most  valuable  points  to  examine  being  the  sur¬ 
face  of  the  pubic  bone, , and  the  spinal  processes  of  the 
dorsal  vertebr.-e.  The  persistence  of  cartilage  at  these 
points  indicates  youthfulness. 

Ligaments  and  Tendons. — The  yellow  ligamentum 
nuchic  in  the  neck  and  shoulders  is  typical  of  the 
former,  while  the  white  “  tendon  of  .Achilles  ”  is  char¬ 
acteristic  of  the  latter.  These  yellow  and  white  tissues 
vary  considerably  in  chemical  composition,  the  tendon 
being  rich  in  collagen,  while  the  ligament  is  poor  in 
that  substance  and  contains  a  relatively  high  proportion 
of  elastin.  .As  collagen  can  be  converted  into  gelatin  by 
boiling,  this  difference  is  of  importance  when  preparing 
jelly  stock. 

Fat. — Fat  is  deposited  in  and  on  the  anim.al  as  a  re¬ 
serve  store  for  future  needs,  and  in  the  ox  it  appears  to 
be  laid  down  in  the  following  order  ;  around  the  intes¬ 
tines,  the  kidneys,  and  then  on  the  rump,  extending 
along  the  back,  round  the  barrel  and  under  the  belly. 
The  neck  and  shanks  are  the  last  portions  to  become 
covered  with  fat,  and  in  a  stocky,  short-shanked  animal 
it  is  more  easy  to  obtain  a  good  finish  on  these  parts 
than  in  a  leggy  type.  To  a  certain  extent  the  body  fat 
will  resemble  the  fat  taken  up  in  the  feed.  When  an 
animal  lays  down  fat  the  fat  cells  increase  not  only  in 
number  but  also  in  size.  .According  to  Moulton,  the 
iliameter  of  the  cells  in  a  p<ior  steer  is  only  about  J  of 
those  found  in  a  very  fat  animal.  It  is  probable  that 
the  wide  variation  in  colour  may  be  influenced  by  the 
size  of  these  cells  and  the  relative  amount  of  connective 
tissue.  Marbling — i.e.,  the  infiltration  of  fat  between 
the  muscle  bundles — is  alw.avs  taken  as  an  indication 
of  quality  ;  it  shows  that  the  animal  is  well  finished,  and 
the  fat  introduces  flavour  into  the  meat,  and  on  cook¬ 
ing  exerts  a  basting  effect  within  the  meat.  There  is 
;dways  a  certain  amount  of  fat  present  even  in  the 
leanest  meat,  and  even  “  Bobby  ”  veal  may  contain 
10  |)er  cent,  of  fat.  For  the  modern  demand  a  carcase 
containing  over  30  per  cent,  of  fat  would  be  considered 
as  being  too  well  finished. 

Muscle. — This  consists  of  a  number  of  fibres  held 
together  by  connective  tissue.  E.nch  fibre  is  a  small 
elongated  sac,  with  a  fine  exterior  membrane,  enclosing 
the  meat  protein  myosin  and  myogin,  and  with  them 
certain  salts  and  acids.  The  connective  tissue  contains 
a  large  percentage  of  collagen,  a  tough  substance, 
which,  as  alre.-idv  mentioned,  can  be  converted  to 
gflatin.  The  projxirtion  of  connective  tissue  in  the 
muscle  is  dependent  on  the  activity  of  the  muscle  in  the 
live  animal.  Thus  the  leg  muscle,  which  is  subjected  to 
great  stress  during  the  movement  of  the  animal,  con¬ 
tains  much  connective  tissue,  and  is  therefore  used  for 
boiling  or  stewing,  while  the  fillet  muscle  {l>soas)  has 
little  work  to  do,  contains  very  little  connective  tissue, 
and  is  used  for  grilling  or  frying.  This  differentiation 
influences  the  cutting  of  the  carcase,  and  the  value  of 
the  different  cuts. 

The  colour  of  muscle  tissue  is  due  to  the  red  colour¬ 
ing  matter  in  the  blood,  h.'emoglobin.  When  a  joint  is 
freshly  cut  there  is  a  lightening  of  colour  caused  by 
the  combination  of  the  ha-moglobin  with  atmospheric 
oxvgen.  .As  the  surface  dries  it  becomes  darker,  the 
rate  depending  upon  temperature  and  humidity.  'The 
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ha?mo^lobin  content  is  high  in  the  bull,  and  this 
accounts  for  the  darker  colour,  though  it  is  probable 
that  the  normal  low  fat  content  plays  a  part.  There 
appears  to  be  little  information  as  to  the  cause  of 
“  black  beef 

The  Flavour  of  Meat 

Flavour  is  difficult  to  define,  but  it  depends  upon  the 
type  and  amount  of  nitrogenous  extractives.  It  is 
generally  agreed  that  flavour  develops  with  age.  Ham¬ 
mond  found  that  there  is  a  correlation  between  high 
flavour  and  dark  colour  in  the  muscle.  The  type  of  feed 
plays  a  part,  and  the  full  flavour  of  Hill  sheep  as  com¬ 
pared  with  Down  types  can  be  attributed  to  the  types  of 
feed  consumed.  During  storage  at  temperatures  above 
the  freezing  point  of  meat,  in  addition  to  an  increase 
in  tenderness,  other  chemical  changes  go  on  which 
influence  the  flavour,  and  should  the  storage  period  be 
too  protracted  the  proteins  may  be  broken  down  into 
simpler  bodies.  Under  good  storage  conditions  the 
question  of  flavour  changes  due  to  bacterial  action  or 
mould  growth  should  not  arise,  except  in  the  case  of 
game,  ham  and  dried  sausage. 

To  the  buyer  of  cattle  the  beast  with  the  best  con¬ 
formation  is  one  which  will  yield  the  highest  prof)ortion 
of  valuable  joints  with  a  small  percentage  of  bone.  The 
external  indications  of  probable  quality  in  the  carcase 
are  a  smooth  external  covering  of  creamy  white  fat, 
well  fleshed  round  loins  and  ribs,  and  the  presence  of 
cartilage  on  the  pubic  bone  and  spinal  processes.  .\ 
large  number  of  factors  influence  this  quality  in  beef, 
the  more  imfK)rtant  being  breed,  feed,  age,  sex,  activity, 
pre-slaughter  and  slaughter  conditions  and  the  methods 
of  storage.  Many  of  these  are  interdependent,  but  all 
influence  the  quality  of  the  final  product. 

Carcase  Cutting  and  Ration  Yield 

As  the  present  ration  scheme  is  based  on  value,  not 
weight,  and  the  prices  in  the  case  of-  first  quality  of 
English  beef  range  from  8(1.  per  lb.  (leg  bone  in)  to 
2S.  2d.  per  lb.  (fillet  steak),  it  is  obvious  that  the  ration 
yield  per  carcase  will  be  materially  influenced  by  the 
skill  of  the  cutter.  For  example,  the  round  of  beef  at 
IS.  4d.  per  lb.  adjoins  the  leg,  so  that  an  error  of  2  per 
cent,  on  a  300-lb.  side  woulil  result  in  a  decrease  of  8d. 
jjer  lb.  on  6  lbs.  of  meat,  a  loss  of  almost  three  and  a 
half  IS.  2d.  rations.  This  example  is,  of  course,  ex¬ 
treme,  but  it  exists  in  a  modified  form  throughout  the 
carcase.  Therefore  from  the  national  aspect  as  well  as 
that  of  the  butcher,  the  imfxirtance  of  this  cutting  and 
preparation  for  sale  cannot  be  overstressed.  The  best 
method  of  checking  this  ration  yield  is  by  a  percentage 
analysis  of  representative  carcases  based  on  the  cutting 
used  in  the  specific  locality.  .Assuming  that  we  find, 
say,  in  the  case  of  imported  hindquarters  it  is  possible 
to  obtain  135  rations  from  a  quarter  of  165  lbs.,  each 
100  lbs.  of  such  meat  can  produce  as  a  maximum 

0^  X  ^  rations. 

Thus,  if  we  multiply  the  gross  weight  of  this  meat  bv 
8 1  *8 

we  can  find  the  potential  rations  and  by  com¬ 
parison  with  the  actual  number  assess  efficiency  in  the 
general  scheme  of  distribution.  If  this  principle  is  a|>- 
plied  to  all  the  wholesale  cuts,  it  should  not  be  too  diffi¬ 
cult  to  analyse  a  weekly  quota,  provided  that  a  cutting 


standard  is  established.  In  a  good  first  quality  English 
side  of  beef  weighing  300  lbs.  the  following  approxi¬ 
mate  percentages  for  the  various  cuts  should  be  ob¬ 
tained,  when  the  side  is  cut  in  the  normal  fashion,  as 
generally  employed  in  London  and  the  Home  Counties. 


her  cent. 

per  cent. 

Round  (with  skirt 

Forerib  . 

67 

and  fat) 

i6-o 

Middlerib 

10-3 

Thick  flank 

5*4 

Steakmeat 

lO-O 

Pubic  bone 

07 

Flank  and  brisket 

14-0 

Rump  (and  suet) 

90 

Clod  and  sticking 

8-5 

Loin  (with  suet 

Loss 

0-2 

and  kidney)  ... 

12-0 

Leg  and  shin  ... 

7-2 

Thus  a  300-lb.  first  quality  English  side  of  beef  should 
yield  approximately  the  following  value  of  rationed 
meat  : 


Joint. 

IVeighl 

(Lbs.) 

Control 

Price 
per  Lh.  1 

s-  d. 

£  s. 

d. 

R-  und  of  tieef  (whole) 

48 

«  4 

3  4 

0 

Thick  flank  ... 

i6| 

*  3 

I  0 

4 

Ru'iip  (whole) 

27 

I  6 

2  0 

6 

Sirloin  (less  suet  and  kidney) 

28i 

»  S 

2  0 

4i 

Forerib  . 

20 

1  4 

I  6 

8 

Middle  rib 

I  2 

0  17 

2i 

U^ackrihs 

1 65 

I  I 

0  17 

7 

Steakmeat  (Ixmeless) 

26^ 

I  4 

>  IS 

0 

Flank  and  brisket  ... 

42 

0  10 

I  IS 

0 

Clod  and  sticking  ... 

25t 

0  8 

0  17 

0 

Leg  and  shin 

•2li 

0  8 

[  0  14 

4 

286  lbs. 

£16  8 

1 

0 

iVot  rationed. — 

lb. 

s.  d. 

s.  d. 

Ox  kidnev 

I 

I  6 

I  6 

Suet  . 

H 

I  0 

6  6 

Hones  . 

si 

0  I 

0  si 

Loss 

I 

— 

— 

3‘»  5i 

(In  the  example  above  the  pubic  bone  was  removed, 
and  the  other  joints  include  bone,  with  the  exception 
of  the  steakmeat,  for  which  there  is  no  control  price, 
bone-in.) 

Thus  the  maximum  number  of  rations  obtainable 
on  the  bone  in  basis  would  be  afiproximately  281. 
When  sold  without  the  bone,  appropriate  increase  is 
made  in  the  control  price ;  thus,  after  allowing  for  the 
loss  in  preparation,  evaporation,  etc.,  the  number  of 
rations  obtainable  would  agree  fairly  closely  with  the 
figure  given  above. 

It  will  be  seen  that  the  rump,  sirloin  and  forerib  is 
roughly  25  per  cent,  of  the  side,  but  it  represents  almost 
33  per  cent,  of  the  total  value  of  the  rationed  meat, 
whilst  at  the  other  end  of  the  .scale  the  clod,  sticking, 
flank  brisket  and  .shanks,  about  30  per  cent.,  only  form 
20  per  cent,  of  the  value.  These  two  examples  bring 
home  very  forcibly  the  association  between  the  con¬ 
formation  and  value  of  the  live  beast. 
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Canned  Meats 

The  Relation  between  the  External  Appearance  of  the  Packs  and 

the  Soundness  of  the  Product 

A  paper  read  at  the  Thirty-fifth  Annual  Convention  of  the  National  Canners’ 
Association  held  at  Chicago  in  January  of  this  year. 

G.  V.  HALLMAN, 

Research  Department,  Continental  Can  Company,  Chicago. 


The  present  defence  programme  requires  the 
production  of  large  quantities  of  canned  meats. 
These  items  are  inspected  during  manufacture,  before 
shipment,  and  upon  arrival  at  their  destination.  The 
method  of  e.xamination  for  the  vast  majority  of  the 
cans  must,  of  course,  be  adaptable  to  unopened  cans. 

For  unopened  cans,  an  examination  of  the  external 
appearance  generally  constitutes  a  basis  for  judging 
the  probable  soundness  of  the  product.  This  procedure 
is  basetl  on  experience  and  upon  the  assumption  that 
cans  with  the  same  external  appearance  will  contain 
products  which  are  in  a  similar  condition.  This  point 
is  usually  confirmed  by  e.\amining  the  contents  of 
sam[)le  cans.  .\n  understanding  of  the  factors  which 
influence  the  external  appearance  of  cans  is  helpful  in 
determining  the  soundness  of  the  product. 

Experience  has  shown  that  cans  with  the  same  or 
similar  external  appearance  do  not  always  contain  pro¬ 
ducts  which  are  in  the  same  condition.  Thus  it  is  not 
always  possible  to  be  certain  of  the  condition  of  the 
contents  of  a  can  except  by  examination  after  the  can 
is  opened.  The  pur[)ose  of  this  discussion  is  to  correlate 
the  variations  in  appearance  to  give  a  better  under¬ 
standing  of  the  probable  soundness  of  the  product. 

Scope  of  Examination 

In  the  examination  of  the  external  appearance  of 
cans,  careful  observations  should  be  made  as  to  the 
condition  of  the  ends,  body  or  sides,  any  abnormalities, 
denting  from  rough  handling,  or  obvious  defects.  Be¬ 
fore  examination,  the  cans  should  be  held  for  a  suffi¬ 
cient  length  of  time  at  adequate  temperatures  to  permit 
any  changes  in  external  appearance  which  might  result 
from  spoilage.  The  following  list  includes  the  more 
important  information  which  may  be  secured  from 
careful  examination  of  a  container  or  from  suit.able 
recortls  : 

I.  General  information  ; 
fi)  Type  of  can. 

(2)  Code  marks. 

(3)  Date  packed. 

(4)  Date  of  shipment. 

2.  Condition  of  the  ends  with  respect  to  internal 
vacuum  or  pressure  : 

(i)  Flat. 

(2)  Flipper. 

(3)  Springer. 

(4)  Swell. 


3.  Condition  of  body  or  sides  with  respect  to  internal 

vacuum  or  pressure  : 

Round  can : 

(1)  Normal. 

(2)  Panelled. 

Oblong  can : 

(1)  Well  drawn  in. 

(2)  Springy. 

(3)  Swelled. 

4.  .\bnormal  conditions  : 

(1)  Degree  of  dents  and  their  location. 

(2)  Buckled  ends. 

(3)  Rusting. 

(4)  Distortion  of  can. 

5.  Obvious  defects  : 

(1)  Nail  holes. 

(2)  Poor  soldering. 

(3)  Obvious  leakage  at  seams. 

(4)  Broken  score. 

Round  cans  with  flat  or  concave  ends  and  oblong 
cans  with  flat  ends  and  well-drawn-in  sides  are  con¬ 
sidered  normal.  In  the  vast  majority  of  instances,  cans 
with  normal  appearance  contain  sound  and  wholesome 
products.  With  canned  meats,  instances  where  the 
contents  of  normal  cans  have  spoiled  are  exceedingly 
rare  and,  in  genral,  it  is  safe  to  assume  that  the  pro¬ 
duct  in  a  normal  can  is  sound. 

.Many  round  cans  have  flat  or  concave  ends  and 
fuxlie.s  which  are  jianelled.  Panels  in  the  bodies  of  cans 
occur  more  frequently  in  the  larger-sized  cans.  Panel¬ 
ling  is  the  result  of  high  vacuum  in  the  cans,  which 
causes  the  can  body  to  lose  its  cylindrical  shape  due  to 
contraction.  This  condition  is  normal  for  large  cans 
which  have  received  a  good  exhaust  either  by  heating 
or  by  means  of  mechanical  vacuum.  Panelled  cans 
should  be  classified  as  normal. 


Significance  of  Dents 

.Some  cans  are  normal  in  every  respect  except  that 
they  are  dented.  This  condition  of  cans  is  noted  most 
frequently  after  shipment.  It  is  the  result  of  rough 
handling.  Dents  vary  in  degree  from  slight  nicks, 
which  afe  hardly  noticeable,  to  deep  gouges.  Unless 
tbe  denting  is  severe,  spoilage  is  not  likely  to  occur  in 
the  case  of  well-made  cans,  and  can  result  only  from  a 
break  in  the  tinplate  or  badly  damaged  seams.  In  more 
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severely  dented  cans,  spoilajje  is  less  likely  to  result 
from  dents  in  the  centre  of  the  body  of  the  can,  and 
more  likely  to  a|)|M“ar  as  the  result  of  dents  at  or  near 
the  seams  of  the  can.  If  spoilage  does  occur  fn)m  dent¬ 
ing,  the  cans  become  swells  and  come  under  this  classi¬ 
fication.  Swells  due  to  leakage  from  denting  usually 
develop  rapidly  in  warm  temperature  storage — that  is, 
75*  to  <)«“  F. 

It  is  advisable  to  segregate  badly  dented  cans  from 
those  known  to  be  acceptable  and  hold  them  for  two 
weeks  in  warm  storage  to  determine  whether  or  not 
they  become  swells. 

VV'hen  examining  dented  cans  it  is  desirable  to  know 
the  date  of  shipment  or  the  date  of  the  last  rough 
handling.  If  considerable  time  has  ela|)sed  between 
this  date  and  examination,  cans  which  leak  due  to 
dents  will  show  some  evidences  of  s|xiilage.  'Fhe 
normal  but  dented  cans  from  which  questionable  cans 
are  segregated  may  be  considered  to  contain  sound 
product. 


Buckling  of  Ends 

Occasionally  cans  are  normal  exce|)t  that  the  ends 
are  buckled.  Huckles  consist  of  a  permanent  distor¬ 
tion  of  the  ends  near  the  seams.  'I'hey  result  from 
straining  of  the  can  ends,  which  is  caused  by  the  de- 
velo[)ment  of  excessive  pressures  within  the  cans  tlur- 
ing  processing.  When  buckles  are  not  severe,  the  con¬ 
tents  of  caivs  which  are  normal  in  all  other  respects 
may  he  considered  sound. 

Lcak.'ige  through  seams  strained  by  excessive  in- 
t(‘rnal  [)ressure  which  caused  buckles  may  protiuce 
swells.  Ouestionable  buckled  cans  may  be  bandied  in 
the  same  manner  as  dented  cans.  In  this  case,  the 
date  of  pa»'king  is  of  value  in  determining  whether  or 
not  sufficient  time  has  elapsed  for  swelling  to  occur  in 
cans  which  leaked. 

Cans  with  flat  or  concave  buckled  ends  should  not  be 
considered  as  swells.  This  error  in  classification  has 
often  occurretl.  .Swells  are  cans  the  ends  of  which  arc* 
bulged  or  c'onvex.  Cans  with  flat  or  concave  ends  are 
not  swells,  although  the  ends  may  be  buckled. 

Rusted  Cans 

Cans  may  be  normal  in  appearance  except  that  the 
tinplate  is  rusted.  'I'o  prevent  this  condition,  most 
meat  cans  for  defence  purposes  are  lithographed,  lac¬ 
quered,  or  enamelled  on  the*  outside.  Ibiless  the  rust¬ 
ing  is  sufllciently  seven*  to  perforate  the  tinplate,  the 
product  in  cans  normal  in  all  respects  except  rusting  is 
practically  always  sound.  In  the  case  of  rusted  cans  it 
is  desirable  to  use  the  canned  product  promptly,  or,  if 
this  is  not  possible,  to  remove  the  rust  and  cover  the 
area  of  tinplate  so  attacked  by  rust  with  lacquer  or  oil 
so  .as  to  minimise  further  rusting  during  storage.  It 
would  not  be  advisable  to  accejit  rusted  cans  for  stor¬ 
age  over  long  periods  of  time,  especially  should  the 
conditions  of  storage  include  high  humidity,  temi)era- 
ture  changes  which  are  conducive  to  the  condensation 
of  moisture  on  the  cans  or  proximity  to  salt  water. 

Cans  of  certain  non-aci<l  vegetables,  tomato  juice, 
and  products  which  contain  sugars  and  starch  may 
have  normal  exterior  appearance,  but  the  contents  may 
be  sour  and  spoiled.  .Such  cans  are  known  as  “  flat 
sours  ”.  Flat  sour  spoilage  generally  results  from 


under-processing  of  the  cans  and  the  growth  of  heat- 
resistant  bacteria  producing  .acid..  No  gas  is  produced, 
however.  .As  indicated  above,  flat  sour  sjxiilage  occurs 
so  very  rarely  in  canned  meats  that  it  has  no  practical 
significance. 

Leaks  in  Cans 

.A  few  cans  may  appear  to  lie  normal,  but  a  careful 
ex.'imination  will  disclose  an  obvious  leak.  This  condi¬ 
tion  usually  results  from  a  nail  hole,  broken  score,  vent 
holes  which  were  not  soldered,  or  from  gross  im|)erfec. 
tions  in  the  seams,  ('.ins  with  gross  defects  are  usually 
easy  to  detect  ilue  to  the  magnitude  of  the  tlefects  them¬ 
selves,  noticeable  leakage  of  the  cont(*nts,  or  loss  in 
weight.  'I'he  contents  of  these  cans  are  usually  spoiled. 

C'ans  containing  some  vacuum-packc*d  iinxiucts,  such 
as  bacon  or  tiried  beef,  may  appear  normal  .although 
.ictu.'dly  leak.ige  has  occurred.  Detection  of  such  cans 
from  their  external  apiK*arance  is  difficult.  Fortunately, 
these  products  are  jireservetl  liy  curing  .anti  drying,  and 
s|Kiil.'ige  is  not  likely  to  occur.  However,  loss  of  quality 
from  r.ancidity  and  oxidation  or  [Kissibly  mould  growth 
m.'iy  occur. 

Certain  cans  are  grossly  distorted  due  to  excessive 
denting,  severe  strains  due  to  retorting,  excessive 
vacuum  combined  with  underfilling,  and  si mil.ar  causes. 
W  hile  these  c.ans  may  Ix'long  in  the  classification  out- 
lin<*<I  alxive  for  normal  cans,  experi«*nce  has  shown  that 
it  is  iliflicult  to  preilict  the  condition  of  the  contents. 
There  is  always  a  strong  possibility  that  such  c.ans 
may  have  leaked.  Ik*cause  of  this  {X>ssibility  of  spoil¬ 
age,  the  contents  should  lx*  considered  as  spoiled  until 
examination  of  the  product  shows  it  to  be  sound. 

“  Springers  ” 

.\  s()ringer  is  a  can  one  end  of  wbich  is  slightly 
bulgt*d.  W’h<*n  this  end  is  forced  in,  the  op|X)site  one 
is  pushed  out.  The  sides  of  oblong  springer  cans  act 
in  a  similar  m.aniu*r.  This  results  from  the  pressure  in 
till*  interior  of  the  can  lx*ing  slightly  greater  than  the 
extern;il  or  atmospheric  pressure.  .\  fijpper  is  a  can 
one  end  of  wbich  lx*comes  bulged  on  percussion  but 
which,  when  pushed  in,  rem.ains  flat.  .As  th«*  causes  of 
this  condition  of ‘cans  are  similar,  and  the  jirobablc 
soundness  of  the  product  depends  largely  upon  the 
causes,  thi*  condition,  springers,  and  flippers  will  be 
considered  together.  Ex|x*rience  has  shown  that  when 
some  factors  cause  springers,  the  jiroduct  is  spoiled, 
and  when  oth(*r  factors  are  involved,  the  product  is 
souml.  'fherefore,  the  contents  of  sjiringer  cans  should 
not  lx*  considered  sound  unless  they  are  proven  so  by 
ex.imination.  Following  is  a  list  of  the  more  important 
f.'ictors  which  may  c.'iuse  cans  to  become  springers  or 
tli()|x*rs  while  the  pnxluct  remains  sound. 

I.  Over-filling  of  the  can. 

Low  closing  temperature  of  product  when  can  is 
heat  exhausted. 

3.  Insufticient  vacuum  when  vacuum  is  obtained  by 
mechanical  means. 

4.  Ch.'inges  in  .-iltitude  and  temperature  of  storage. 

5.  Chemical  reaction  between  product  and  can. 

().  Chemical  re.action  between  the  ingredients  in  the 
Jiroduct. 

The  factors  which  cause  sjiringers  and  flippers  due 
to  undesirable  changes  in  the  product  are  : 

(Coiiliiiued  on  page  105) 

Food  Manufacture 


1R4 


Food  Packing  Research 


As  A  WARTIME  measure  the  British  Standards 
Institution  is  finding  ways  for  reducing  the  consump¬ 
tion  of  packa^'iii}'  materials  to  the  minimum  require¬ 
ments  for  satisfactt)ry  i)rotection  of  the  j'oods.  The 
Printing*  and  Allied  Trades  Research  Association,  in  col¬ 
laboration  with  other  interests,  is  examining*  the  pros- 
[)ects  for  startin}4  a  |)roj'ramme  of  |)ackin^  research. 
All  this  is  of  obvious  imixirtance  to  fot)d  manufacturers, 
who  have  always  j4lven  much  attention  to  the  protec¬ 
tion  and  presentation  of  their  [)roducts.  Their  interests 
are  actively  represented  ;it  these  discussions  by  the 
tr.'ide  associatitins  and  by  individual  members  of  the 
trade. 

Packing  Knowledge  Available 

ExcIiKling  metal  containers,  what  is  the  present  state 
of  our  knowled}4e  of  packing  materials  and  packages? 
There  is  undoubtedly  a  great  deal  of  .sjiecial  knowledge 
in  the  |)ossession  of  individuid  firms  and  organisations 
which  has  not  lieen  publishcxl.  .\part  from  this,  most 
of  our  information  concerns  the  properties  of  packing 
materials  as  distinct  from  finished  packages.  ()rganis;i- 
tions  equipped  for  the  mechanical  testing  of  packages, 
of  which  the  Forest  Products  Research  I.alxiratories  is 
an  exanifile  in  this  country,  do  not  ajipear  to  have 
made  public  much  of  their  work  on  this  subject.  The 
lalxiratories  miMitioned  have  prejiared  specifications 
for  egg  containers  and  butter  boxes. 

Wooden  cont.'iiners,  chiefly  packinji  cases  and  kegs, 
are  tradition.d  for  many  goods  and  can  com|)ete  suc¬ 
cessfully  (irovided  attention  is  paid  to  details  of  con¬ 
struction.  Barnds  and  kegs  make  satisfactory  con¬ 
tainers  for  lines  packed  in  bottles  and  jars.' 

The  Modern  Package 

I'he  modern  package  has  not  only  to  provide  protec¬ 
tion  and  decoration  for  its  contents  but  must  also  fit 
into  the  factory  scheme  for  mass  production  as  regards 
such  operations  as  forming,  filling,  sealing  and  label¬ 
ling.  To  do  this  successfully  it  should  be  based  on  one 
of  four  basic  shapes  :  cylinder,  oblong,  rectangle  or 
cube.*  CharactiT  may  be  introduced  by  minor  modifica¬ 
tions,  but  shapes  which  depart  far  from  these  four  lead 
to  production  trouble. 

During  the  past  twenty  years  many  new  wrapping 
materials  have  made  their  appearance,  each  providing 
some  degree  of  (irotection  from  |)enetration  by  moisture, 
grease  and  so  on,  or,  equally  important  during  that 
period,  o|)portunity  for  novel  ami  attractive  display. 
Specially  treated  pafiers  of  the  waxed,  glassine  and 
parchment  and  other  types  compete  with  regenerated 
cellulose  film  in  various  grades  and  rubber-derived 
film.  Other  materials  have  lH*en  mentioned  in  the 
patent  literature  and  may  have  found  their  way  to  pro¬ 
duction.  .\n  instance  is  a  carton  now  used  for  packing 
emergenev  rations  in  the  United  States  which  is  im¬ 
pregnated  with  a  thermoplastic  resin  and  is  claimed  to 
be  resistant  to  moisture  and  most  gases.*  Many  of 
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these'  special  films  are  adapted  for  heat-sealing,  a  con¬ 
siderable  advantage  in  production. 

I'he  food  manufacturer  requires  to  know  which  of 
these  materials  are  suitable  for  his  product.  A  primary 
requirement  is  for  mechanical  strength.  Tests  for  this, 
which  are  fairly  well  standardised,  are  discussed  in  a 
useful  review  by  Grant.'  Other  requirements  may  be 
for  protectit)!!  against  moisture,  grease,  etc.,  and,  with¬ 
out  doubt,  satisfactory  hygienic  quality.  Tests  for 
these  are  not  so  well  develo|)ed  as  are  those  for 
mechanical  strength. 

Moisture  Permeability 

It  is  often  an  important  function  of  wrapping 
material  to  prevent  loss  or  absorption  of  moisture.  .Air¬ 
tightness  is  no  guide  to  efllciency  in  this  respect.  For 
instance,  regenerated  cellulose  is  almost  im|>ervious  to 
air,  but  unless  s|>ecially  trt'ated  offers  little  more  re¬ 
sistance  to  the  |)assage  of  moisture  than  oj>en  copper 
mesh.  The  National  Bureau  of  Standards,  U.S.,  have 
examined  a  large  range  of  sheet  materials  by  several 
methods*  and  fi)und  extreme  variation  in  moisture  per- 
meabilitv.  f)ne  material  alone,  waxed  pa|)er,  covered 
almost  the  whole  range — from  totally  imjjervious  to  no 
protection.  The  explanation  for  the  easy  penetration 
by  moisture  of  materials  which  offer  great  resistance  to 
gases,  such  as  air,  is  probably  based  on-  the  fact  that 
the  moisture  content  of  such  m.aterials  varies  with  the 
relative  humidity,  .As  a  result  of  this,  a  side  in  contact 
with  moist  air  will  contain  more  moisture  than  a  side 
in  contact  with  drier  air.  This  condition  is  unstable 
anti  leads  to  the  passage  of  wjiter  molecules  through 
the  film  in  association  with  the  molecules  of  the  wraj)- 
ping  material.  Th.it  is,  it  dot's  not  penetrate  as  a  gas, 
the  condition  in  which  it  exists  in  the  atmosphere. 

The  Testing  of  Materials 

Methods  proposed  for  determining  moisture  perme¬ 
ability  differ  considerably  amongst  themselves,  but  all 
depend  u))on  exfxising  one  surf.ace  of  the  film  to  damp 
air  and  tht'  other  surface  to  drier  air.  Passage  of 
moisture  through  the  film  depends  on  eight  factors  : 
.\rea  of  film;  leakage;  thickness  of  film;  difference  in 
water  v.p. ;  temperature;  relative  humi<lity ;  time;  and 
permeability  to  moisture  of  the  film. 

In  a  standard  method  most  of  these  factors  are  kept 
constant  and  the  passage  of  moisture  <lepends  only  on 
the  perme.'ibility  and  thickness  of  the  film.  The  influ¬ 
ence  of  temperature  and  humidity  makes  it  desirable 
that  values  should  be  chosen  for  tht'se  variables  similar 
to  those  in  which  the  wrai)ping  material  is  likely  to 
be  used  for  the  test.  For  instance,  a  lower  humidity 
will  be  required  when  testing  wrapping  paper  for  con¬ 
fectionery  than  for  fruit,  meat,  etc. 

.American  chemists  have  made  a  study  of  the  suit¬ 
ability  of  wrapping  materials  for  frozen  foods.*  .Apart 
from  moisture  j)ermeabllity  the  tests  recommended  in¬ 
clude  staining  by  foodstuff  in  contact,  grease-proof 
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quality,  brittleness  at  low  temperatures  and  flavour. 
Such  tests  or  modifications  adapted  for  other  foods  are 
no  doubt  in  constant  use,  although  no  standards  are 
agreed  upon  in  this  country  at  present.  Wrapping 
paper  may  have  a  tendency  to  corrode  metal  with  which 
it  comes  into  cont.act,  an  undesirable  quality  generally 
associated  with  a  low  /)H.  If  the  latter  value  is  below 
5  there  is  danger  of  corrosion,  whereas  if  above  5  there 
should  be  no  trouble  from  this  source.' 

Impurities  in  Wrappings 

Papers,  and  other  wrapping  to  be  used  in  contact 
with  foods  should  be  as  pure  in  the  hygienic  sense  as 
the  foods  themselves.  Impurities  likely  to  occur  and 
to  which  objection  could  be  taken  may  be  classified 
into  three  groups  : 

1.  Bacteria,  moulds,  etc. 

2.  Chemical  ingredients  of  the  wrapping  material. 

3.  Chemical  impurities  in  the  wrapping  material. 

I.  The  evidence  concerning  the  survival  of  bacteria 
and  moulds  in  the  manufacture  of  paper  and  board  is 
conflicting.**  *  On  the  one  hand,  it  is  claimed  that  the 
drastic  treatment  which  pulp  undergoes  makes  it  im- 
|)Ossible  for  bacteri.a  to  survive  and  that  the  average 
count  is  only  230  harmless  organisms  per  gram.  On 
the  other  hand,  it  has  been  found  that  board  made 
from  virgin  pulp  is  almost  free  from  micro-organisms, 
while  if  made  from  a  large  proportion  of  waste  paper 
it  is  much  more  heavily  contaminated.  This  is  an 
aspect  which  appears  particularly  worthy  of  considera¬ 
tion  at  the  present  moment.  It  is  more  certain  that  at 
some  stages  of  the  manufacture  of  pulp  suitable  condi¬ 
tions  exist  for  the  propagation  of  micro-organisms, 
many  of  a  slime-producing  nature.*®  Unless  their 
activities  are  restricted  by  careful  control,  unpleasant 
odours  and  tastes  result  in  the  finished  board,  irrespec¬ 
tive  of  the  survival  or  not  of  the  infecting  organism. 
It  is,  therefore,  important  that  sanitary  conditions 
should  be  maintained  in  plants  producing  paper  and 
board  for  the  food  trades. 

Sterilisation  of  Materials 

Wrapping  material  intended  for  cont.act  with  foods 
may  be  rendered  more  nearly  sterile  by  treatment  just 
prior  to  use.  Paraffining,  while  primarily  intended  to 
render  paper  and  board  moisture  proof,  is  very  effective 
in  reducing  contamination.  Naturally,  the  require¬ 
ments  for  milk  cartons  prepared  by  this  means  are 
very  stringent,  and  there  is  a  conflict  of  opinion  as  to 
whether  the  high  temperature  employed,  together  with 
the  immobilising  action  of  the  wax,  is  sufficient  to  meet 
these  requirements.'**  **  One  authority  states  that  un¬ 
less  higher  temperatures  and  longer  times  are  em¬ 
ployed  separate  bactericidal  treatment  is  desirable. 

Parchment  paper  for  wrapping  butter,  etc.,  may  be 
freed  from  moulds  by  boiling  in  water  or  brine  or  by 
treatment  with  antiseptic  solutions.'®***  Clayton** 
gives  recommendation  for  dry  sterilisation  of  paper, 
etc.,  in  stacks  by  heating  at  88°  C. 

2.  The  chief  examples  of  chemical  ingredients  to 
which  exception  might  be  taken  are  hygroscopic 
materials  added  to  improve  the  pliability  of  parchment, 
waxed  papers  and  regenerated  cellulose.  As  regards 
parchment  paper,  the  quality  normally  used  in  contact 
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with  foods — h.ard  neutral  sheet — is  claimed  to  be  free 
from  such  substances.**  Other  grades  may  contain 
glycerol,  magnesium  or  calcium  chlorides  anti  so  on. 
.Similar  remarks  apply  to  waxed  pajier;  where  extra 
pliability  is  required  such  .additions  are  sometimes  con¬ 
sidered  necessary.  One  objection  to  the  inclusion  of 
water-soluble  matter  in  food  wrappers  is  that  they 
may  form  a  favourable  medium  for  mould  growth. 
For  this  reason  a  maximum  of  1-3  per  cent,  water- 
soluble  extract  is  stipulated  in  suggested  standards  for 
parchment  paper." 

Inks  and  adhesives  m.ay  perhaps  be  included  under 
this  heading.  They  should  naturally  comply  with  high 
standards  of  purity,  freedom  from  objectionable 
odours,  poisonous  metal,  etc. 

3.  In  connection  with  chemical  impurities  it  is  a  safe 
rule  to  insist  that  wrapping  material  for  immediate 
contact  with  foods  should  comply  with  substanti.ally 
the  same  stand.ards  of  purity  as  the  foods  themselves. 
In  special  cases  it  may  be  proved  that  traces  of  heavy 
metals,  etc.,  in  the  wrap  do  not  contaminate  a  food  in 
contact.  For  instance,  it  has  been  found  that  only 
part  of  the  iron  in  vegetable  parchment  is  available  for 
contamination  of  foods  wrapped  in  the  parchment, 
especially  if  the  fpod  is  not  acid  in  nature.** 

Miscellaneous  Wrappings 

In  several  cases  the  use  of  wrappings  impregnated 
with  antiseptic  chemicals  has  been  proposed  to  delay 
tbe  deterioration  of  perishable  foods.  Iodine  and  bi¬ 
phenyl  for  fruits  and  sodium  and  calcium  propionates 
for  butter  are  examples  of  this  class.***  *®*  **  Shirlan 
(sodium  salicylanilide)  is  a  satisfactory  mould  deterrent 
in  butter  boxes,'®  and  m.ay  be  applicable  to  wrapping 
paper  also.  Whether  such  treatments  are  desirable 
from  the  Food  and  Drugs  aspect  is  not  clear. 

•  Transparent  film,  which  has  been  substituted  in  some 
cases  for  more  opaque  wrapping  in  order  to  obtain 
more  fashionable  presentation,  is  undesirable  for  fatty 
foods  owing  to  the  accelenating  effect  of  light  on  the 
oxid.ation  of  fats  giving  rise  to  rancidity.  Study  of  this 
problem  has  revealed  that  both  the  intensity  and  wave¬ 
length  of  the  transmitted  light  are  important  in  rela¬ 
tion  to  induced  rancidity ;  light  having  wavelengths  of 
4,000  and  u|)wards  having  no  effect.  Coloured  wraps 
intended  to  overcome  this  defect  by  eliminating  blue 
and  ultra-violet  light  should  be  properly  tested  before 
their  efficiency  is  assumed.  Reliance  cannot  be  placed 
on  the  mere  j)resence  of  a  yellow  or  red  colour  to  stop 
the  penetration  of  h.armful  rays.  With  strongly  coloured 
wrappers  the  total  light  transmitted  is  of  greater  im¬ 
portance  than  the  actual  colour.®®*  ®**  ***  ** 

Metal  Foils 

.\lmost  all  the  met.al  foil  used  for  wrapping  food  just 
before  tbe  war  was  aluminium.  Foil  has  definite  ad¬ 
vantages,  which  are  not  found  combined  in  any  other 
material.  It  is  impervious  to  moisture  and  grease, 
op.aque,  and,  owing  to  its  bright  reflecting  surface,  it 
provides  a  useful  degree  of  protection  from  heat.  It  is 
not,  as  is  sometimes  stated,  impervious  to  insect  in¬ 
festation.  \  useful  property  not  met  with  in  any  other 
material  is  its  ability  to  conform  closely  to  irregular 
shapes  without  cracking.  Foil  in  contact  with  foods  of 
a  corrosive  nature  may  be  protected  by  coating  with  a 
suitable  composition.®**  *'•  ®**  ®* 
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Outstanding  Problems 

By  way  of  summary  it  may  be  useful  suggest 
what  are,  in  the  author’s  opinion,  the  outstanding  food 
packing  problems  awaiting  research.  They  are  : 

1.  Testing  finished  packages  mechanically  and  in 
relation  to  their  moisture-proof  and  other  properties. 
From  the  wartime  point  of  view  such  research  would 
lead  to  economy  of  materials. 

2.  Defining  standard  tests  for  wrapping  materials 
acceptable  to  manufacturers,  users,  etc. 

3.  A  survey  of  the  hygienic  quality  of  wartime  wrap¬ 
ping,  with  measures  to  improve  it,  if  necessary. 
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Meat  Analysis 

•At  a  recent  meeting  of  the  .Society  of  Public  .Analysts 
and  other  Analytical  Chemists,  the  following  papers 
were  presented  and  discussed  : 

The  Analysis  of  Foods  containing  Meat,  Cereal  Filler 
and  Soya  Bean  Meal.  E.  T.  Illing,  B.Sc.,  F.I.C.,-  and 
E.  (i.  Whittle,  B.Sc.,  F.I.C.  Analytical  data  for 
samples  of  soya  bean  meal  and  of  cereal  fillers  (“pabs” 
and  bread)  were  given  and  discussed  in  relation  to  the 
m<-thods  used.  Starch  was  determined  by  several 
methods  :  precipitation  by  alcohol  and  precipitation  as 
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iodo-compound,  which  in  some  instances  was  decom¬ 
posed  and  the  starch  precipitated  by  alcohol  and 
weighed.  Soya  meal  gave  consistently  high  results  by 
the  first  method,  and  moist  mixtures  of  soya  meal  and 
bread  gave  low  results  by  the  last  one.  .Methods  were 
.suggested  for  calculating  the  contents  of  soya  meal, 
cereal  and  filler  and  meat  in  sausages  and  the  like  from 
the  determined  percentages  of  water,  fat,  protein, 
starch  (by  alcoholic  prcipitation)  and  salt-free  ash. 
.Some  observations  were  made  on  the  microscopic  de¬ 
tection  of  soya. 

The  Iodine  Value  as  an  Index  of  the  Relative  Firm¬ 
ness  of  Pig  Back  Depfit  Fat.  W.  Bolton,  M.Sc.,  and 
R.  G.  Baskett,  M.Sc.,  A.I.C.  Read  by  K.  .A.  Williams 
on  behalf  of  the  authors.  For  pig  back  dep6t  fat  a 
close  correlation  was  found  to  exist  between  the  iodine 
value  (Wijs)  and  the  firmness  as  measured  by  means  of 
the  grease  penetrometer  of  the  Institute  of  Petroleum 
technologists.  The  firmness  measurements  were  car¬ 
ried  out  at  30-5“,  32-0'’  and  46-5*  F.,  at  which  tem¬ 
peratures  the  average  depths  of  penetration  were  4*5, 
6-4  and  I5'3  mm.  The  correlation  coefficients  between 
iodine  values  and  depths  of  penetration  were  4-0-9564 
(23  samples)  at  30-5®,  4-0-8543  (28  samples)  at  32-0*, 
and  4-0-7136  (28  samples)  at  46-5®  F.  In  laboratories 
where  the  close  temperature  control  necessary’  for  pene¬ 
trometer  or  similar  direct  tests  of  firmness  are  imprac¬ 
ticable,  the  iodine  value  will  give  a  more  accurate 
measure  of  the  firmness  of  these  fats. 


Food  from  Canada 

Canada  has  undertaken  to  deliver  268,000  long  tons  of 
bacon  to  this  country  this  year.  This  is  an  advance  of 
350  per  cent,  on  the  pre-war  figure,  and  will  involve 
5,(XK),ooo  hogs. 

.An  interesting  commentary  on  the  requirements  for 
producing  these  e.xtra  supplies  is  the  fact  that  approxi¬ 
mately  i,fxx)  lbs.  of  food  is  required  to  bring  each  hog 
to  market  weight. 

To  increase  Canada’s  bacon-producing  potentialities 
by  so  large  a  margin  in  so  short  a  time  represents  in 
itself  a  major  feat  of  agricultural  economy. 

.Another  large  item  under  agreement  is  eggs,  Canada 
having  undertaken  to  deliver  540,000,000  to  Britain  in 
i()42.  The  eggs  will  be  shipped  for  the  most  part  in 
dried  form,  since  the  transport  of  foodstuffs  is  now  con¬ 
ditioned  entirely  by  the  nature  of  shipping  space  avail¬ 
able,  and  in  their  dried  form  eggs  are  more  easily  ac¬ 
commodated  in  the  North  .Atlantic  ships.  The  quantity 
is  over  thirty  times  the  amount  delivered  by  Canada  to 
Britain  annually  before  the  war. 

In  addition  to  the  eggs  and  baron,  arrangements 
have  been  made  for  10,000  long  tons  of  other  pork  pro¬ 
ducts,  while  i25,(xx),ooo  lbs.  of  cheese  will  be  shipped — 
almost  double  the  pre-war  exports  to  this  country. 

.Another  item  in  the  account  is  for  15,000  tons  of 
evaporated  milk. 

'I'he  prices  of  these  commodities  are  being  kept  at 
the  lowest  possible  level  consistent  \vith  costs  of  pro¬ 
duction,  and  quality  is  encouraged  by  a  system  of 
Government  bonusing,  which  will  involve  the  British 
consumer  in  no  extra  charge. 

Taking  the  animal  products  as  a  whole,  Canada  is 
this  year  shipping  380,000  long  tons  as  compared  with 
275,000  last  year. 
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Training  in  the  Technology  of  Meat 

The  aims  of  the  Smithfield  Institute  for  the  Meat  and  Allied  Trades  comprise  the 
complete  education  of  a  meat  technologist.  The  Institute  also,  among  other 
things,  acts  as  a  link  between  research  and  advisory  bodies  and  the  meat  industry 
and  carries  out  independent  investigations  on  the  technology  of  meat. 


TliCHNICAL  traininj»  for  the  meat  industry  was 
started  in  London  in  1922,  when  classes  at  Salters 
Hill  were  orj^anised  for  apprentices  in  the  meat  trade. 
At  the  outset,  eifjht  students  only  were  enrolled,  but 
with  the  support  of  members  of  the  trade  the  numbers 
rapidly  jjrew,  and,  as  a  result,  the  L.C.C.  decided  to 
adapt  an  old  school  building  in  Saffron  Hill  for  hous¬ 
ing  the  classes,  and  this,  later,  became  the  Smithfield 
Institute  for  Meat  and  Allied  Trades.  With  the  in¬ 
creased  accommodation  thus  provided  it  became  pos¬ 
sible  to  arrange  day  classes  for  aj)prentices,  and  groups 
of  boys  attended  in  their  employers’  time.  Later,  the 
work  was  developed  to  include  a  Junior  Technical 
School  and  a  Senior  D.ay  School,  as  well  as  part-time 
special  courses  on  Refrigeration,  .Meat  Inspection, 
Small  Goods  Manufacture,  and  a  full  course  in  pre¬ 
paration  for  the  Diploma  in  .Meat  Technology  of  the 
National  Federation  of  .Meat  Traders. 

In  1932,  the  Institute  was  given  the  status  by  the 
L.C.C.  of  a  Senior  Technical  Institute,  and  an  Ad¬ 
visory  Sub-Committee  was  formed,  consisting  of  repre¬ 
sentatives  of  the  London  County  Council  and  repre¬ 
sentatives  of  the  various  bodies  interested  in  the  pro¬ 
duction,  preparation,  and  distribution  of  meat,  thus 
ensuring  representation  of  both  the  technological  and 
practical  aspects  of  the  industry. 

I'he  Institute  can  claim  to  be  the  first  of  its  kind  in 
the  world.  Pioneers  of  the  work  here  have  also  acted 
as  advisers  in  the  development  of  similar  institutions 
in  South  -America,  .\ustralia.  South  .Africa  and  Hol¬ 
land. 

In  .April,  1941,  the  building  at  Saffron  Hill  was 
destroyed  by  fire,  and  the  work  of  the  Institute  is  now 
carried  on  in  St.  John’s  Lane. 

The  oi'ganisation  now  comprises  the  following  sec¬ 
tions  : 

(a)  .A  Junior  Technical  School  for  boys  of  13-16  years 
who  are  desirous  of  entering  the  meat  and  allieil  trades. 
'I'he  work  consists  of  a  study  of  Knglish,  .Mathi'matics, 


History,  Geography,  Science  (Physics,  Chemistry  and 
Biology),  Business  Practice,  Book-keeping  and  Meat 
lechnology.  Hitherto  the  course  has  extended  over 
two  years,  but  it  is  hoped  in  some  quarters  that  it  will 
Ik*  extended  to  three  years  at  the  end  of  the  war. 
Pwenty  Scholarships  and  Exhibitions  are  awarded 
annually  by  the  L.C.C.,  whilst  the  Meat  'I'raders 
Federation  make  grants  from  their  Scholarship  Fund 
to  assist  deserving  boys. 

(b)  A  Senior  Day  .School.  Before  a  student  enters 
this  .School  he  is  expected  to  have  taken  the  General 
Schools  Certificate  or  its  equivalent.  Students  in  the 
past  have  been  drawn  not  only  from  the  secondary 
and  public  schools  of  the  country,  but  also  from  South 
.America,  Germany,  Denmark  and  Holland.  The 
course  followed  extends  over  two  years  and  includes 
a  study  of  .\nimal  Physiology,  Physics  and  Chemistry, 
A'eterinary  Pathology  and  Bacteriology,  Business  Or¬ 
ganisation,  Economics,  Food  Chemistry,  and  the  Tech¬ 
nology  of  Refrigeration  and  Meat  Commodity. 

(f)  Part-time  Courses.  Courses,  extending  over 
three  sessions,  are  arranged  in  preparation  for  the 
Diploma  in  .Meat  'l  echnology.  Special  courses  are  also 
given  in  Refrigenition,  Poultry  and  Game,  Lalioratory 
'I'echnique,  Meat  Inspection  and  Food  Hygiene.  In 
the  |)re-war  [leriod,  short  courses  for  Indian  Army 
Officers  were  a  regular  feature  of  the  work. 

'I'he  main  aims  of  the  Institute  are  : 

(i)  'I'o  act  as  a  link  between  the  Research  and  Ad¬ 
visory  Bodies  and  the  .Meat  Industry— I'.e.,  to  interpret 
and  give  practical  .shape  to  the  findings  of  the  research 
workers.  'Phis  work  involves  not  only  problems  relat¬ 
ing  to  the  production  of  meat  but  also  its  treatment  in 
fresh  and  frozen  condition,  jiroblems  of  transport  and 
storage,  ami  an  attem|)t  to  influence  (iroduction  so  that 
it  may  bear  a  closer  relationship  with  the  demand  of 
the  consumer. 

(ii)  'I'o  carry  out  investigations  in  subjects  varying 
from  the  de-boning  of  beef  to  the  efficiency  of  equip- 


A  study  in  concentra¬ 
tion. 

Embryo  Meat  Technologists 
in  the  Chemical  Laboratory. 
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ment  for  meat  factories.  The  knowledge  obtained  is 
passed  on  to  the  trader  to  increase  his  efticiency  as  a 
servant  of  the  public. 

(iii)  To  give  the  meat  trader  scientific  data  on  food 
values,  so  that  he  may  be  in  a  position  to  deal  intel¬ 
ligently  with  the  frequent  claims  made  in  favour  of 
well-advertised  foods. 

(iv)  To  attempt  to  ensure  that  full  use  is  made  of  by¬ 
products  of  meat.  In  this  country,  particularly  in  the 
pre-war  period,  many  of  the  animal  by-products  were 
wasted ;  in  fact,  much  may  be  learned  from  .American 
and  continental  practice  regarding  the  utilisation  of  so- 
called  waste.  Under  war  conditions  this  matter  be¬ 
comes  of  national  importance,  and  not  only  the  abattoir 
operative  but  the  retail  o|M‘rative  can  obtain  much 
benefit  from  such  e.xtended  knowledge. 

(v)  To  foster  pride  in  craftsmanship.  The  craft  of 
the  butcher  has  passed  through  many  vicissitudes  since 
the  formation  of  the  Guild  of  “  The  Art  or  .Mistery  of 
Butchers  ”  (now  the  Worshipful  Company  of  Butchers) 
in  ii8o.  In  many  respects  it  would  appear  somewhat 
unfortunate  that  the  apprenticeship  scheme,  once  so 
strong  a  feature  of  the  Guilds,  should  have  fallen  into 
disuse.  The  common  bond,  inherent  in  the  ancient 
Guild,  between  master  and  man  undoubtedly  stimu¬ 
lated  a  high  standard  of  craftsmanship  and  service  to 
the  public. 


Investigations  Undertaken  at  the  Institute 

The  following  notes  give  some  indication  of  the  in¬ 
vestigations  that  have  been  and  are  being  carried  out 
at  the  Institute  : 

(1)  Investigations  on  cattle  and  beef  for  the  .Ministry 
of  Food  carried  out  by  the  Food  Investigation  Board, 
Cambridge,  with  the  assistance  of  a  member  of  the 
staff  of  the  Institute.  (.As  a  result  of  enemy  action  it 
became  necessary  to  discontinue  this  work  in  London, 
but  it  is  now  being  carried  on  at  Cambridge.) 

(2)  Problems  on  the  reconstitution  and  utilisation  of 
dried  meat. 

(3)  Use  of  soya  bean  flour  in  meat  products. 

(4)  Defrosting  of  frozen  beef  at  low  atmospheric 
temperatures. 

(5)  Work  on  the  “  Tenderising  of  Beef  ”  carried  out 
in  conjunction  with  the  Westinghouse  (Sterilectric) 
Company.  (War  conditions  made  it  necessary  to  dis¬ 
continue  this  work  in  1940.) 

.A  new  building  was  under  construction  at  the  out¬ 
break  of  the  war  to  [irovide  for  training  in  practically 
all  the  branches  of  .Meat  Technology.  There  will  be 
facilities  for  scientific  training  (Physics,  General  and 
Food  Chemistry,  Biology,  Physiology,  Pathology  and 
Bacteriology)  to  form  a  sound  foundation  for  Food 
Technology,  as  well  as  opjiortunities  for  investigations 
and  research. 


Food  Manufacturing  Equipment 

Its  Depreciation  and  Maintenance  ^ 

S.  HOWARD  WITHEY,  F.C.I. 


An  analysis  of  the  audited  accounts  of  certain  food¬ 
manufacturing  companies  covering  the  past  year’s 
operations,  shows  that  in  the  drafting  of  balance-sheets 
the  valuations  which  have  been  placed  on  sections  of 
plant  and  on  groups  of  jiroductive  equipment  do  not 
alw.'iys  bear  any  direct  relationship  to  the  amount  of 
unrecovered  investment  in  respect  of  which  the  owners 
expect,  sooner  or  later,  to  be  reimbursed. 

.Admittedly,  the  general  position  in  this  res|)ect  is 
aggravated  by  the  fact  that  engineers  and  business 
executives  hold  conflicting  views  as  to  the  proper 
methotls  to  be  adopted.  Having  regard,  however,  to 
the  large  amount  of  ca|)ital  which  has  been  invested  in 
equipment  for  crushing,  grinding  and  superfine  disinte¬ 
grating,  mixing,  sifting,  weighing  and  conveying,  etc., 
and  in  evaporating  and  condensing  plant,  exhausters, 
processing  retorts,  and  other  similar  units,  it  is  very 
necessary  that  adequate  provision  should  be  made  in 
costs  to  cover  depreciation  due  to  wear  and  tear,  cor¬ 
rosion,  obsolescence  or  <-ffluxion  of  time. 

Scrapping  of  Obsolete  Plant 

Food  factories  are  constantly  reaching  that  stage 
where  the  manufacturing  equipment  is  no  longer  cap¬ 
able  of  maintaining  efl'iciency,  necessitating  the  instal¬ 
lation  of  more  modern  units  or  layouts,  and  a  ruthless 
scrapping  of  the  old.  Moreover,  improvements  in  de¬ 
sign  and  operating  refinements,  and  extensive  research 
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and  investigation,  are  rapidly  rendering  obsolete  not 
only  individual  machines  but  entire  systems,  and  in 
many  factories  at  the  present  time  the  continuity  of  the 
manufacturing  operations  dejiends  largely  on  the  facili¬ 
ties  and  appliance's  available  for  carrying  out  repairs 
and  overhauls,  and  for  effecting  adjustments. 

I'nder  existing  conditions,  th<'  assessment  of  as.set 
values  and  the  determination  of  depreciation  demand 
a  considerable  degree  of  specialised  knowledge,  and 
while  there  are  several  methods  whereby  this  can  be 
effected,  many  of  the  difficulties  arise  from  failure  to 
exercise  a  physical  control  over  the  progress  of  the 
various  equipment. 

Determination  of  Depreciation 

Recent  experience  has  proved  that  some  installations 
can  be  adapted  to  give  the  very  best  results.  In  the 
latest  types  of  crusher  and  disintegrator,  for  instance, 
efficiency  and  economy  have  been  developed  to  the 
utmost,  and  an  almost  unlimited  variety  of  materials 
can  be  reduced  to  any  desired  degree  of  fineness.  Before 
deciding  the  method  to  be  adopted  for  the  computation 
and  recording  of  depreciation,  it  is  essential,  therefore, 
that  the  progress  of  the  different  units  and  sections 
should  be  firoperly  controlled,  having  regard  to  the  con¬ 
ditions  under  which  they  are  being  of)erated. 

To  be  of  real  practical  utility,  all  equipment  used 
for  similar  purposes  should  be  grouped  together  in  the 


records,  a  summary  being  then  made,  showing  the 
number  of  units  of  each  class  and  all  variations  made. 
In  some  cases,  the  equipment  is  more  varied  than  is 
required  in  relation  to  productive  capacity;  in  others, 
the  records  may  show  that  output  is  being  retarded  by 
the  use  of  inadequate  plant,  or  by  an  insufficiency  of 
the  right  ty|X's.  By  rearranging  certain  installations 
it  is  often  jx)ssible  to  discard  some  units  and  reduce 
costs,  and  where  equipment  is  subjected  to  proper  con- 


factories  very  elaborate  equipment  records  are  now 
kept,  usually  in  the  form  of  printed  cards  which  have 
been  suitably  ruled,  and  which  can  easily  be  main¬ 
tained  in  alphabetical  or  any  other  desired  sequence. 
■Although  several  styjes  of  card  are  in  use,  the  example 
here  shown  may  be  regarded  as  a  typical  general  pat¬ 
tern  capable  of  modificatipn  to  satisfy  any  specific  re¬ 
quirement. 

•At  the  top  of  each  card,  sufficient  space  can  be  re- 


Machinery  Record. 


Description , 


'  li.ll.P .  Lubrication  . . . 

I  Location  . 

j  Size  .  Weight  .  Constructor’s  No . . 

^  Attachments  .  Cost  jQ  :  : 

Ordered  .  19...  Received  .  19...  Installed .  19... 

j  Estimated  Service  Life  . . years.  Rate  of  Depreciation  . r .  %. 

^  Cost  of  .Acquisition  jC  •  =  ^  Transport  jQ  :  :  Installation  Cost  £  :  : 


Back  of  Card. 


A’alue  as  at  . 

19... 

Less  Depreciation  written  off 

Diminished  A’alue . 

.Additions  . 

A’alue  as  at  . 

19... 

I.ess  De|>reciation  written  off 

... 

Diminished  A’alue . 

.Additions  . 

A’alue  as  at  . 

19-  j 

Less  Depreciation  written  off 

1 

Diminished  A’alue  ... 

Additions  . 

...  1 

1 

Value  as  at  .  19 

Less  Depreciation  written  off 

Diminished  A'alue  . 

.Additions  . ■  ... 


Value  as  at  .  19 

I.ess  Depreciation  written  off 

Diminished  A’alue  . 

.Additions 


A’aluy  as  at  .  19 

I. ess  De[)reciation  written  off 

Diminished  A’alue . 

.Additions  . 


trol  much  more  satisfactory  results  are  obtained  than  is 
possible  when  no  systematic  attempt  is  made  to  check 
the  manufacturing  assets. 


Records  of  Equipment 

Records  of  machinery  not  only  facilitate  claims  in 
such  matters  as  fire  and  other  insurances,  income  tax 
assessments,  etc.,  but  enable  decreases  in  capital  value 
to  be  readily  ascertained.  Consequently  at  many  food 


served  for  particulars  such  as  the  location  of  the 
machinery,  (he  size,  weight  and  constructor’s  number, 
and  columns  may  be  provided  for  showing  the  original 
cost  of  acquisition,  the  transport  charges,  installation 
e.\|)enses,  and  any  foundation  charged,  also  for  the 
dates  of  jicriodical  assessments.  'I'hese  cards  should 
be  kept  in  a  drawer,  where  they  can  be  maintained  in 
|)osltion  by  means  of  a  steel  rod  or  other  similar  device, 
and  should  be  of  convenient  size,  such  as  6  ins.  by 
4  ins. 

(To  be  continued) 
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Zoning  the  Food  Supply 


The  Ministry  of  Food’s  Sector  Scheme,  which  comes  Not  more  than  one  supplier  for  sugar  (except 
into  force  on  August  24,  constitutes  a  veritable  revolu-  speciality  sugar),  cooking  fats,  butter  (excluding  farm 
tion  in  food  distribution.  The  scheme  is  the  first  step  to  butter),  cheese,  margarine,  eggs,  syrup,  treacle ; 

secure  trans[)ort  economies  in  wholesale  distribution  of  Not  more  than  two  suppliers  for  bacon,  tea,  if  less 
groceries  and  provisions.  It  is  significant  that  further  than  24  lbs.  per  four-weekly  period  is  sold; 
steps  are  being  investigated  by  the  Ministry.  These  Not  more  than  three  suppliers  for  jam,  marmalade, 
include  the  zoning  of  distribution  of  manufactured  mincemeat,  fruit  curds,  imported  honey;  and 
goods  and  a  reduction  of  cross-hauls  within  sectors.  Not  more  than  four  suppliers  for  tea,  if  not  less  than 

The  country  is  to  be  divided  into  nine  sectors.  24  lbs.  per  four-weekly  period  is  sold. 

Trad«*rs  selling  by  wholesale  may  sell  only  to  retailers  I'here  can  be  no  doubt  that  the  scheme  is  one  of  the 
in  the  same  sector.  There  are  certain  “  neutral  ”  areas  most  epoch-making  pieces  of  war  legislation  and 
where  a  retailer  can  get  gtx)ds  from  either  of  two  sec-  worthy  of  jxTpetuation.  'I  he  economies  effected  should 
tors.  'I'he  wholesaler  may  also  deliver  to  any  customer  materially  reduce  the  cost  of  food  to  the  people  in  times 
whose  premises  are  within  a  radius  of  forty  miles.  to  come. 


Present  Scope  of  the  Scheme  The  Shape  of  Things  to  Come 

I  he  scheme  applies  to  food  and  drink,  including  This  organisation  of  food  distribution  calls  to  mind 
vinegar,  spices,  condiments  and  flavouring  essences,  an  article  written  in  Food  Manueactuke  in  March, 
with  certain  exceptions.  The  more  important  foods  which  commented,  among  other  things,  on  a 

excei)ted  are  bread,  aerated  waters,  fruit  juices  and  scheme  proposed  by  the  .Atlantic  and  Pacific  chain  of 
cordials,  beer,  chocolate  and  sugar  confectionery,  fish,  stores  in  New  t)rleans.  The  article,  which  was  en- 
fresh  fruit,  fresh  vegetables,  fresh  meats,  li(.|uid  milk,  titled  “  The  Shaf)e  of  Things  to  Come — Planned  Food 
miner.il  waters,  poultry,  game,  rabbits  and  sausage.  Production  and  Distribution  ”,  contains  the  following 

The  scheme  limits  the  number  of  suppliers  from  prophetic  words  :  “  The  time  is  coming  when  food 

whom  a  retailer  may  obtain  rationed  foods.  There  will  manufacturing  plants  will  be  strategically  located  in 

be  no  restriction  on  the  number  of  suppliers  for  points  producing  centres.”  It  goes  much  further  than  the 
foods  or  on  the  foods  free  of  any  system  of  rationing.  present  scheme  in  that  it  predicts  that  “  the  day  of  the 

Limitations  are  :  vast  food  organisation  stretching  from  the  manufac- 
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turcr  to  the  housewife  is  cominf»  ” — probably  more 
rapidly  than  most  people  sup|K)se.  The  chaotic  dis¬ 
tributing*  conditions  prevailing*  in  certain  sections  of 
the  industry  and  the  unhvf'ienic  methods  used  for 
handlinj*  many  food  jiroducis  must  come  to  an  end. 

In  its  place  will  arise  scientifically  planned  produc¬ 
tion  and  distribution,  A  diajjram,  r»‘produced  here, 
{*ives  an  idea  of  the  layout  of  the  scheme.  If  the  word 
“  wholesalers  ”  be  substituted  for  “  distributing 
depot  ”,  it  bears  a  strikinj*  resemblance  to  the  sector 
scheme,  althoufjh  it  {‘oes  considerably  further,  as  will 
be  seen. 

The  Industrial  Kitchen 

”  Food  manufacturinj*  plants  or  industrial  kitchens 
(IK)  will  be  located  at  stratef^ic  points  throughout  the 
country  to  serve  certain  fixed  areas.  Within  the  locality 
served  by  the  industrial  kitchen  will  be  set  u|)  distribut¬ 
ing*  depots  (DD),  their  position  beinj*  determined  by 
distance  .and  density  of  |)opulation.  Food  products 
will  be  sent  from  the  industrial  kitchen,  where  all  the 
processinj*  and  manufacturitif*  takes  pl.'ice,  to  the  tlis- 
tributinj*  de|>6ts ;  from  thence  will  be  distributed  to  the 
homes,  hotels,  restaurants,  etc.,  where  they  will  be 
consumed. 

"  Cert.'dn  commodities,  such  as  fruits  and  vefjetables 
(F  V),  ej'f's  (F),  tea,  coffee,  su^ar,  etc.  ((«),  will  }^o 
both  to  the  industrial  kitchen,  where  they  can  be  used 
in  processiiif*,  and  to  the  distributinj*  centres  to  be 
delivered  direct  to  the  consumer. 

“  f)ther  commodities,  such  as  beef,  mutton,  pork 
(M  &  .M),  flour  and  other  meals  (M),  fish  (F),  will  f*o 
straif'ht  from  the  slauj*hterhouse,  the  mill  or  the  dock 
to  the  industrial  kitchen,  and  there  will  be  pre|)ared 
ready  for  delivery  to  the  housewife.  Milk  will  also 
|)ass  throujjh  the  industrial  kitchen. 

”  .MI  foodstuffs  will  be  prepared  scientifically,  fresh¬ 
ness  will  b(‘  j'uaranteed  and  delivery  will  be  rapid. 

”  .\nv  surplus  will  return  throuf<h  the  distributing* 
depots  to  the  industrial  kitchen,  there  to  lx*  converted 
into  manufactured  foodstuffs  or  into  cattle  fodder  and 
fertilisers. 

”  rile  whole  process  w  ill  be  rapid  and  there  will  be  no 
waste.  Utopia  is  just  around  the  corner.” 

Thus  the  1937  “prophecy  ”.  .As  it  stands,  it  means 
the  elimination  of  the  small  trader,  for  whom  there  is 
much  to  be  said  and  whose  protection  has  been  the 
subject  of  sympathetic  discussion  in  the  House  of 
Uommons.  Hut  prof*ress  is  an  inexorable  force,  briii}*- 
inj*  wind  look  like  hardships  in  its  wake.  If  the  end  of 
the  small  shop  is  necessary  it  will  h.ave  to  come. 
Doubtless  comjjens.ation  and  the  absorjjtion  of  the 
enerj*ies  of'  the  small  shopkeeper  in  other  channels 
would  j'o  far  in  solving*  his  particular  problems. 

To  return  to  the  present  scheme,  it  should  obviate 
much  waste  of  perishable  hx)*!  which  occurred  und«T 
the  old  one  and  .also  close  up  the  enormous  }*ap  be¬ 
tween  producer  and  retailer. 

The  statement  recently  made  in  the  House  (*f  Lords 
that  it  costs  ;^rX5o,fxx),<KK)  to  distribute 
worth  of  foodstuffs  clearly  brink's  out  to  what  extent 
the  food  distributory  system  has  deteriorated  under 
j)eacetime  conditions. 

'I'he  cost  of  distribution  w.as  described  by  Lord  .Addi¬ 
son  as  an  absurdity,  .and  A’iscount  Hlediskn*  said  that 
the  orj^anisation  of  the  distributive  tr.ades  had  fjiven 
them  bt)th  .an  industrial  and  jH)litical  |)ower  out  of  all 
proportion. 


'I'he  economy  effected  by  the  zoning*  of  biscuit  sup¬ 
plies  alone  is  expected,  accordin}*  to  different  re|K)rts,  to 
save  12  to  16  million  ton-miles  a  year  by  road  and  rail. 

'I'he  food  distribution  scheme  has  f*rown  haphazard. 
Foods  from  Newcastle  were  sent  to  Cornwall,  where 
similar  foods  were  prepared  nearby.  This  is  now  fjoing 
to  be  put  ri{*ht — it  is  hoped  not  just  for  the  time  beinj*. 
Proper  food  distribution  is  }*ettin}»  into  its  stride  and  it 
should  not  be  stopped  at  the  present  measures.  Who 
would  h.ave  said  in  1937  that  the  “Utopian  ”  idea  put 
forward  then  would  be  realised  in  many  of  its  essen- 
ti.'d  {loints  in  1942? 

Extraction  of  Carotene  From 
Plant  Material 

In  a  recently  published  method  due  to  L.  .A.  Moore 
(/lid.  /iii.t;.  C/iciii.  [.liKi/.],  1040,  12,  720),  carotene  is  »*x- 
tracted  by  j^rindinj*  the  material  in  a  mortar  with  sand 
and  then  relluxin^*  for  one  hour  with  alcohol.  W.  H. 
Davis  (.Vcxi'.t  Ed.  A  liter.  Chew.  Soc.,  1939,  17,  752) 
had  previously  used  a  food  blender  for  cutting*  up  foods 
prior  to  samjilin}*,  which  has  now  been  adapted  by 
L.  .\.  M(H)n‘  aiul  R.  Kly  (hid.  Eng.  ('hem.  [.liia/.], 
H)4i,  13,  (XX))  for  the  actual  extraction.  Th<‘  bU'iiiler 
consists  of  a  heavy  j^lass  cont.'iiner,  of  clover-leaf  desij*!! 
in  cross-section,  at  the  bottom  of  which  is  an  assembly 
of  knives  turned  by  a  motor  at  a  speed  of  about 
io.o«x)  r.p.m.  If  straij»ht  solvents  are  put  in  with  the 
s.'imple  so  that  aj'itation,  maceration  and  extraction 
could  be  carried  out  simultaneously,  there  is  consider¬ 
able  splashiiifi  of  the  solvent,  makitif*  it  im|)OssibIe  to 
obtain  quantitative  results.  These  workers  find,  how¬ 
ever,  that  usiiif*  a  mixture  of  uk)  ml.  of  95  per  cent, 
ethyl  alcohol  and  75  ml.  of  petroleum  ether  produces  a 
thick  foam  which  effectively  stops  the  splashing*  and 
allows  the  instrument  to  be  used  in  quantitative  esti¬ 
mations.  Dn  occasions  it  is  necessary  to  .add  more 
alcohol  to  induce  foamin}*,  the  I.'ick  of  which  is  due  to 
the  water  in  the  sample.  .After  the  motor  has  been 
runniiif*  for  5  minutes  it  is  shut  off,  the  solid  matter 
allowed  to  settle  and  the  liquid  decanted.  'I'he  alcohol 
concentration  is  brouf*ht  to  about  80  [ler  cent,  by  the 
addition  of  sufficient  water,  after  which  the  hypophase 
.and  epi[)h.ase  are  separated.  'I'he  residue  is  washed 
with  petroleum  ether,  w  hich  is  then  used  to  extract  the 
alcoholic  liquid.  'I'his  is  rejieated  twice,  and  the  com¬ 
bined  washinffs  of  (letroleum  ether  are  extracted  with 
water  several  times  to  remove  completely  the  alcohol 
present  and  then  ev.a|)or.ated  to  ,a  low  volume.  'I'he 
carotene  is  then  separated  from  other  plf*ments  by 
passinf*  throu}‘h  a  column  of  dic.alcium  phosphate, 
which  absorbs  the  latter,  and  the  carotene  solution 
made  up  to  volume  and  evaluated  with  a  |)hotoelectric 
colorimeter.  I'he  five-minute  bh-nder-extractlon  is 
claimed  to  l)e  as  efficient  as  the  snnd-}*rintlinf*  and 
alcoholic-extraction  method,  taking  one  hour  and 
twenty  minutes.  'I'here  appear  to  be  indications  that 
the  use  of  mixed  solvents  is  better  than  the  employ¬ 
ment  of  sinj*le  solvents;  for  example,  only  small 
amounts  of  lycopene  were  extracted  from  tomatoes 
with  alcohol,  while  the  mixture  was  quite  effective. 
.Strnnj<ely  enough,  the  tendency  to  foam  is  largely 
limited  to  the  two  solvents  mentioned  above. 
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Stoneware  Pumps  for  the  Food  Industry 

JOHN  DESMOND. 


PL -Ml’S  play  an  important  part  in  the  manufacture 
of  many  clifTerent  food  products,  including  soujjs, 
(ood  pulps,  milk  foods,  fruit  juices,  meat  extr.'icts, 
vinejiar,  picklinj^  licjuids,  j<elatinous  products  and 
\arit)us  patent  foods.  Their  principal  function  is,  of 
course,  to  increase  the  rapidity  of  flow  of  liquids  from 
i>ne  section  of  the  works  to  another,  or  from  one  vessel 
to  another. 

.More  perhaps  than  with  any  other  sinj<le  item  of 
equipment,  the  closest  study  is  essential  before  a  pump 
is  installed,  if  it  is  to  j^ive  trouble-free  service.  L'niess 
the  precise  conditions  of  service  are  considered  in  the 
utmost  detail,  breakdowns  and  other  dilliculties  are 
almost  inevitable. 

Important  Factors 

.\mono  the  many  factors  which  must  be  taken  into 
account  the  follow  inji  are  st)me  of  the  most  important  : 
(«)  The  precise  function  the  pump  is  to  fulfil  in 
the  {general  pn>cessinj4  scheme — c..j*.,  the  transfer  of 
a  liquid  from  one  vessel  to  another,  feeding  filter 
presses,  or  circnlatinj^  in  a  closed  system. 

(/>)  rile  heij^ht  to  which  the  liquiti  must  be  lifted, 
suction  lift  and  discharj^e  pressure. 

(c)  rile  chemical  compt)sition  of  the  liquid. 

(</)  Its  viscosity. 

(e)  Its  temperature  and  whether  or  not  there  are 
considerable  temperature  variations. 

(/)  Its  specific  {gravity. 

(ji;)  The  nature  and  e.xtent  of  any  solid  matter 
which  may  be  present  in  the  liquid. 

(h)  Whether  the  conditions  of  workinj4  are  con¬ 
tinuous  or  intermittent. 

I'hese  factors  n:il  orally  condition  the  choice  of 
pump  for  any  particular  |)ur|)ose,  whatever  the  indus¬ 
try  concerned,  and  it  is  obviously  imp*)ssible  to  deal 
with  them  in  a  sinf^le  short  article. 

Purity  of  Products 

In  considering*  pumps  for  use  in  the  fo«)d  industries, 
however,  yet  anotluT  point  arises,  and  this  is  of  such 
vital  importance  that  it  merits  discussion  in  j^reater 
detail.  I'his  is  the  need  for  .ibsolute  purity  of  the  pro¬ 
duct  ;  there  mu^t  be  the  certainty  that  those  parts  of 
the  pum|)  with  which  the  liquid  comes  into  contact 
w  dl  nut  react  in  any  w  ay  i>n  its  colour  or  t.iste  or 
otherwise  contaminate  it.  The  highest  standard  of 
cleanliness  i>  also  essential. 

If  the  inner  part  of  the  pum|)  is  not  completely 
resistant  to  weak  acids  aiul  similar  chemical  con¬ 
stituents  present  in  the  foodstufT,  alteration  and  de¬ 
terioration  of  the  latter  will  almost  certJiinly  t.ake 
|)l;ice.  Ivven  where  the  |)lant  material  is  not  visibly 
corrotled  or  otlierwise  affected,  a  peculiar  circumstance 
often  arises  where  certain  metals  are  concerned.  This 
is  perhaps  best  illustrated  by  a  simple  e.xperiment.  If 
a  carefully  cleaned  silver  coin  is  placed  in  a  cup  anil 
hot  chocolate  poured  oxer  it,  it  will  be  found  after  a 
very  short  time  th.it  .in  unpleasant  metallic  taste  has 
Iwen  imparted  to  the  beverage.  None  the  less,  chemical 
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analysis  would  in  most  cases  fail  to  show  even  the 
slightest  trace  of  the  metallic  constituent  of  the  coin 
which  caused  this  change.  In  a  similar  way,  a  seem¬ 
ingly  unaccountable  deterioration  in  the  quality  of  a 
fooil  product  m.'iy  eventually  be  traced  to  contact  with 
the  metallic  parts  of  pumps,  pipelines,  valves,  tanks 
and  other  plant. 

Copper  and  Iron 

It  is  a  well-known  fact  that  copper  and  iron  can 
produce  tallowy  ”  flavours  in  milk  products,  due  to 
c.'italytic  oxid.ition  effects.  Iron  may  also  cause  the 
discolouration  of  tomato  juices,  c.'inned  beets,  straw- 
iM'rries  anil  various  fruit  juices.  .Muminium  has  a 
(Kirticularly  noticeable  idTect  on  the  flavour  of  many 
food  products,  .-dthough  scientists  are  still  at  variance 
among  themselves  as  to  whether  or  not  it  h.-is  any 
.•ictual  toxic  eflects. 

In  recent  xears  there  has  Ix-en  a  growing  tendency 
in  the  food  industries  to  make  greater  use  of  chemical 
stoneware  pl.int  w  herever  the  conditions  of  service  will 
|M‘rmit.  .Stoneware  tanks,  pans,  trans[M»rt  vessels, 
store  jars,  pipelines,  valxes,  cocks,  tile  linings,  cool¬ 
ing  coils  and  mixers  are  a  fexv  of  the  many  items  of 
|)lant  xvhich  are  noxv  in  regular  use  in  almost  every 
branch  of  food  manufacture.  It  is  interesting  to  note, 
in  this  connection,  that  the  xvar  has  given  a  further 
incentive  to  this  use  of  stonexvare  equipment,  in  order 
to  conserve  iron,  steel,  aluminium  and  other  metals 
for  vital  xvar  needs.  .Ml  the  necessary  ingredients  for 
stoneware  are  found  in  this  country  and  abundant 
supplies  are  available. 


Resistance  to  Acids 

.Stonexvare  is  characteriseil  by  its  absolute  resistance 
to  .'ill  acids  and  other  corrosive  chemicals,  in  all  con- 


Stoneware  Centrifugal  Acid-proof  Pump. 

(Courtesy  Royal  Doulton  Potteries  and  Pulsometer  En¬ 
gineering  Co.,  Ltd.) 
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centrations,  with  the  exception  of  hydrofluoric  acid  and 
hot  concentrated  caustic  alkalis — and  these,  of  course, 
are  not  used  in  the  processinj*  of  food.  As  far  as  food 
products  are  concerned,  stoneware  is  completely  inert, 
a  factor  which  is  of  the  j^reatest  possible  importance. 
During*  the  last  few  years  j^reat  impro\ements  have 
also  been  effected  in  the  mechanical  sirenf^th  ot  stone- 
.ware,  particularly  its  compression  and  tensile  strenj»tk 
and  resistance  to  abrasion.  .\  special  }*rade  of  ware 
has  been  evolved  with  a  very  j<ood  resistance  to  ther¬ 
mal  shock. 

.Advances  alonj*  these  lines  have  made  it  possible  to 
design  special  centrifugal  and  other  types  of  pumps 
for  the  food  industries  in  which  all  the  interior  parts 
are  lined  with  a  non-porous  type  of  stoneware  with  a 
smooth,  even  finish.  This  ware  has  exceptionally 
high  resistance  to  mechanical  shock  and  to  abrasion 
and  can  be  used  at  all  temperatures  up  to  i(X)°  C.  For 
most  purposes,  the  centrifugal  jiattern  pump  is  the 
most  useful.  The  external  cover  and  body  of  the 
pump  are  of  cast-iron. 

The  impeller  of  this  pump  is  of  the  single  inlet 
shrouded  type,  made  of  accurately  ground  stoneware, 
balanced  to  run  without  vibration  and  securely  fixed 
to  the  sjiindle.  The  boss  of  the  impeller  extends  right 
through  the  stuffing  box  to  protect  the  spindle.  The 
pump  is  designed  with  s|.)ecial  bearing  assembly,  com¬ 
prising  a  large  diameter  spindle  supported  in  double 
ball  and  Ijearer  rollings  and  carried  in  a  cast-iron 
hood.  The  bearings  carry  the  weight  of  the  rotating 
parts  of  the  pump  without  the  assistance  of  an  intern.al 
bush.  The  pump  can  lie  driven  by  direct  electric 
motor  drive  with  flexible  coupling,  by  overhung  fast 
and  loose  pulley  or  overhung  flat  or  grooved  pulley. 

It  is  not  suggested  that  stoneware  pumps  are  ap¬ 
plicable  to  each  and  every  case,  but  in  a  large  number 
of  cases  it  will  be  found  that  a  stoneware  centrifugal 
pump — or  sometimes  a  stoneware  force  pump — is  the 
ideal  solution  of  the  food  manufacturer’s  (jumping 
(jroblems. 

MINISTRY  OF  FOOD 

Extension  of  the  Food  (Restriction  on 
Dealings)  Order 

The  Minister  of  Food  has  made  an  amendment  to  the 
Food  (Restriction  on  Dealings)  Order,  1941,  by  which 
all  traders  selling  the  following  goods,  otherwise  than 
by  retail,  must  hold  licences  from  June  29,  1942  : 

Imfjorted  honey. 

Mincemeat. 

Fruit  curd. 

The  amending  Order  provides  that  anyone  who  is 
already  licensed  to  trade  otherwise  than  by  retail  in 
jam  may  trade  otherwise  than  by  retail  in  the  above 
foods  without  a(jplying  for  a  further  licence.  Only 
those  who  do  not  hold  licences  for  jam  need,  therefore, 
apply  for  licences  under  the  new  Order. 

The  Order  also  (jrovides  that  manufacturers  who  are 
licensed  under  the  Mincemeat  and  Fruit  Curd  (Control 
and  Maximum  Prices)  Order,  1041,  to  manufacture 
mincemeat  or  fruit  curd,  or  who  are  permitted  by  that 
Order  to  manufacture  these  commodities  without  a 
licence,  may  sell,  otherwise  than  by  retail,  their  own 
products  to  any  person.  It  is  emphasised  that  persons 
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such  as  bee-keepers  who  only  sell  home-produced  other¬ 
wise  than  by  retail  are  not  required  to  hold  licences. 

.As  with  other  commodities  for  which  licences  have 
lieen  issued  under  the  Food  (Restriction  on  Dealings) 
Order,  retailers  who  do  a  wholesale  trade  in  the  above 
items  need  not  apply  for  licences  provided  that  retailing 
is  their  principal  business  and  that  they  and  the  re¬ 
tailers  to  whom  they  sell  hold  retail  licences  under  the 
Food  Control  Committees  (Local  Distribution)  Order, 
1939,  for  these  commodities. 

Wholesalers  and  packers  of  imfjorted  honey  and 
wholesalers  of  mincemeat  and  fruit  curds  should,  if 
they  do  not  hold  a  licence  to  trade  in  jam,  obtain  with¬ 
out  delay  the  necessary  ap|)lication  form  from  the 
Wholesale  Co-ordination  Division,  St.  Tudno,  Colwvn 
Ray. 

Traders  should  note  that  a  licence  granted  under  the 
Food  (Restriction  on  Dealings)  Order,  1941,  in  any 
food  does  not  qualify  the  holder  to  obtain  any  (jarticular 
terms  in  that  food  or  guarantee  sufjplies. 

.An  t)j)|)ortunity  has  also  lx.‘en  taken  in  this  amending 
Order  to  issue  (ieneral  Licences  under  which  a  flour 
factor  licensed  as  such  for  the  purposes  of  the  Flour 
(Control  and  Prices)  Order,  1941,  may  sell  otherwise 
than  by  retail  any  flour,  and  a  firm  which  has  been 
licensed  to  sell  cheese  otherwise  than  by  retail  may  sell 
(irocessed  cheese  otherwise  than  by  retail. 

“  Dried  Citrus  Fruits  for  Marmalade  ” 

TO  THE  EDITOR  OF  FOOD  MANUF.ACTURE 

Dear  .Sir, — Our  attention  has  been  drawn  to  an 
article  in  the  June  number  of  Food  .Manufacture  en¬ 
titled  “  Dried  Citrus  Fruits  for  .Marmalade  ”,  by  W.  V. 
Cruess  and  James  Sugihara. 

This  article  contains  several  references  to  “  golden 
shred  ”  ty(K»  of  marmalade  being  made  from  dried 
citrus  fruits. 

We  would  (joint  out  that  the  words  “  golden  shred  ” 
are  the  Registered  'I'rade  Mark  of  this  Com(jany,  and 
may  in  no  circumstances  be  applied  to  any  marmalades 
not  manufactured  by  us.  Further,  and  without  e.\- 
(jressing  any  o(jinion  on  the  methods  described  in  the 
article  in  question,  we  would  (joint  out  that  Golden 
Shred  .Marmalade  is,  and  always  has  been,  made  en¬ 
tirely  from  fresh  fruit,  and  no  form  of  preserved  fruit 
has  ever  been  used  in  its  manufacture. 

A’<jurs  faithfully, 

.  JA.MES  RORERTSON  &  SONS, 

P.M.,  LTD. 

Goi.pen  .Shreu  Works, 

Rrisi.inotos, 
liRISTOC,  4. 

Editor’s  Note. — The  article  referred  to  was  written  in 
the  U.S.A.  and  reprinted  as  such.  It  describes  a  series  of 
experiments  with  the  possible  use  of  dehydrated  fruits  for 
marmalade.  The  results  of  these  experiments  were  re¬ 
commended  by  the  authors  to  the  British  Buying  Com¬ 
mission  for  consideration.  There  was  no  suggestion  that 
any  type  of  British  marmalade  is  being  made  with  de¬ 
hydrated  fruits,  much  less  that  "  Golden  Shred  ”  marma¬ 
lade  is  or  will  be  made  from  the  product  described.  The 
reference  to  different  types  was  evidently  made  to  give 
the  reader  some  idea  of  what  the  finished  experimental 
product  looked  like. 

However,  we  publish  the  above  letter  in  order  that  no 
misinterpretation  of  what  was  written  can  possibly  occur. 

Food  Manufacture 


Chromatographic  Adsorption  Analysis 


Less  than  forty  years  ago  a  Russian  botanist,  M. 

Tswett,  devised  a  method  of  separating  substances 
which  were  closely  related  chemically  and  which  had 
not  till  then  been  separable  by  chemical  and  physical 
means.  He  applied  it  chiefly  to  mixtures  of  carotenoids 
such  as  are  obtained  in  .a  petroleum  ether  extract  from 
dried  leaf  tissue.  The  solution  was  passed  through  a 
tightly  packed  column  of  dry  chalk  in  a  test  tube  a^ut 
0  5  in.  diameter  and  6  in.  long,  perforated  at  the  base 
and  fused  to  a  narrow  glass  tube  which  fitted  into  the 
rubber  bung  of  a  suction  flask. 

Two  green  pigments  were  adsorbed  in  separate 
layers,  chlorophyll  /8  above  chlorophyll  o  near  the  top 
of  the  column,  then  several  xanthophyll  layers  lower 
down,  while  carotene  still  in  solution  passed  through 
into  the  suction  flask  below.  Further  separation  of 
the  layers  was  achieved  by  washing  with  pure  solvent. 

The  formation  so  obtained  was  called  a  chromato¬ 
gram  and  the  technique  of  separation,  chromato¬ 
graphy.  Unfortunately  nothing  has  been  heard  of 
Tswett  since  the  war  of  1914-18,  but  twenty  years  ago 
workers  on  the  carotenoids  and  vitamin  A  began  to 
use  his  technique,  which  was  found  so  valuable  that 
nowadays  it  is  applied  not  only  to  the  separation  of 
coloured  substances  but  to  that  of  colourless  ones,  with 
the  help  of  such  devices  as  illuminating  the  column 
with  ultraviolet  light  (to  make  certain  substances 
fluoresce),  locating  the  colourless  adsorbate  with 
res|)ect  to  coloured  adsorbates,  the  formation  of 
coloured  products  before  or  after  adsorption  or  the  use 
of  adsorbents  that  yield  coloured  products  with  the 
adsorbates. 

Expansion  of  Technique 

The  technique  has  been  expanded  to  the  use  of  a 
very  large  number  of  adsorbents  and  solvents  to  meet 
various  requirements.  It  has  been  applied  to  the 
separation  of  some  inorganic  substances  and  of  sub¬ 
stances  in  all  fields  of  organic  and  physiological  chemis¬ 
try  :  aliphatic  compounds,  terpenes,  benzene  deriva¬ 
tives,  aromatic-aliphatic  compounds,  condensed  poly¬ 
cyclic  compounds,  sterols  and  related  compounds, 
heterocyclic  nitrogenous  bases,  fat-soluble  and  water- 
soluble  vitamins,  animal  and  plant  hormones,  enzymes, 
coenzymes  and  proteins,  anthocyanins,  pterins,  chloro¬ 
phylls,  derivatives  of  ha-moglobin,  bile  pigments,  caro- 
tinoids,  coal-tar  dyes  and  various  natural  substances. 

It  has  industrial  uses  also — e.g,,  in  the  detection  of 
adulteration,  in  distinguishing  between  natural  and 
synthetic  tanning  materials,  natural  and  artificial 
colouring  matters,  etc.  In  fact,  the  possibilities  of  its 
use  se<'m  to  be  unlimited. 

The  book*  under  review  considers  the  theoretical  as 
well  as  the  practical  side  of  the  subject.  The  reviewer 
has  detected  only  one  slip.  It  is  stated  on  page  104 
that  “  both  7-dehydro-cholesterol  and  ergosterol  may 
be  regarded  as  provitamins  D,  ”.  The  former  is  pro¬ 
vitamin  Dj,  the  latter  is  provitamin  D,. 

*  Chromatographic  Adsorption  Analysis.  Harold  H. 
Strain,  Ph.D.  Vol.  II.  of  Chemical  .Analysis.  A 
Series  of  Monographs  on  .Analytical  Chemistry  and  its 
Applications.  Pp.  222  4- x.  22s.  6d. 


Details  of  successful  experiments  already  carried  out 
are  given  clearly  and  concisely,  and  numerous  sugges¬ 
tions  for  further  use  of  the  technique  are  made. 

The  book  will  be  invaluable  not  only  to  those 
chemists  who  are  already  familiar  with  the  subject,  but 
also  to  those  who  have  not  applied  it  to  their  work 
and  wish  to  do  so.  The  print,  diagrams  and  binding 
are  very  good  indeed. 

KATHERINE  COWARD. 

Canned  Meats 

(Continued  from  page  184) 

1.  Incipient  spoilage  of  the  product  after  processing 
due  to  under-processing  or  leakage. 

2.  Incipient  spoilage  of  the  product  prior  to  process¬ 
ing  due  to  delays  between  closure  and  processing  of  the 
cans. 

Swells  Indicate  Spoilage 

Round  cans  with  both  ends  bulged  or  convex  and 
oblong  cans  with  the  sides  bulged  are  known  as 
“  swells  ”.  .Swells  in  canned  meats  result  from  internal 
pressure  in  the  can  which  is  greater  than  atmospheric 
pressure.  Usually  swells  are  produced  by  spoilage  of 
the  product.  The  vast  majority  of  swelled  cans  of  meat 
are  spoiled.  There  are  a  few  exceptions  to  this  general 
rule,  such  as  the  following,  where  the  product  is  sound  : 

1.  Hydrogen  swells  in  canned  mince  meat,  vinegar 
pickled  products,  and  other  acid  products  resulting 
from  a  chemical  reaction  between  the  product  and  the 
tinplate. 

2.  Swells  resulting  from  chemical  reactions  between 
the  ingredients  of  the  product. 

3.  The  factors  outlined  as  causes  for  springers  may 
also  be  the  cause  of  swells  under  extreme  conditions 
which  do  not  cause  spoilage. 

The  contents  of  swelled  cans  of  meat  should  be  con- 
silered  spoiled.  It  is  strongly  suggested  that  the  con¬ 
tents  of  all  swelled  cans  should  be  examined  carefully 
before  they  are  considered  sound  and  suitable  for  con¬ 
sumption. 

•As  previously  stated,  it  is  not  always  possible  to  be 
certain  of  the  condition  of  the  contents  of  a  can  except 
by  examination  after  the  can  is  opened.  However, 
there  is  a  relationship  between  the  external  appearance 
of  canned  meats  and  the  soundness  of  the  product. 
Round  cans  with  normally  flat  or  concfive  ends,  includ¬ 
ing  panelled  cans  and  oblong  cans  with  well-drawn-in 
sides,  can  be  assumed  to  contain  sound  product.  Normal 
cans,  even  if  moderately  dented  or  buckled,  can  be  con¬ 
sidered  sound  provided  time  has  elapsed  after  the  occur¬ 
rence  of  the  abnormal  condition  for  spoilage  to  develop, 
.Springer  or  flipper  cans  may  contain  either  sound  or 
spoiled  product  depending  on  the  cause  of  the  pressure 
within  the  can.  For  safety,  contents  of  springer  or 
flipper  cans  should  be  considered  spoiled  until  examina¬ 
tion  of  the  product  proves  it  to  be  sound.  As  nearly  all 
swelled  cans  contain  spoiled  product,  the  contents  of 
such  cans  should  not  be  considered  safe. 
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The  National  Bread 


From  Mr.  H.  S.  Redgrove 

TO  THE  EDITOR  OF  FOOD  MANUFACTURE 

Dear  Sir, — One  fact  emerfjes  very  clearly  from  con¬ 
tributions  on  the  subject  of  bread  published  in  Food 
Manufacture  and  other  journals,  and  that  is — doctors 
disaf'ree. 

Nevertheless,  on  the  basis  of  unproven  and  debatable 
theories,  forty  million  people  are  beiiif*  made  the  sub¬ 
ject  of  a  dietetic  experiment,  and,  if  the  Government 
does  not  amend  its  jiolicy,  will  be  the  subject  of  a  still 
more  hazardous  one. 

Whether  brown  bread  plain  or  adulterated  with 
chalk  is  dietetically  superior  to  white  bread  or  not,  the 
fact  remains  that  the  majority  of  folk  in  this  country 
prefer  white  bread.  To  force  them  to  consume  brown 
bread  as  an  alternative  to  starvation  is  a  completely 
undemocratic  measure  unpleasantly  reminiscent  of  Nazi 
methods.  I  find,  as  a  result  of  questioning  numerous 
persons  belonjiinj*  to  diverse  strata  of  society,  that  the 
{‘eneral  reaction  to  the  ( iovernment’s  new  bread  is  un¬ 
favourable.  Where  it  is  otherwise,  further  questioninj* 
usually  reveals  the  fact  that  the  perstins  concerned 
were  habitual  eaters  of  brtiwn  bread.  Unfortunately, 
however,  the  distaste  for  the  new  bread  is  acctimpanied 
by  a  spirit  of  resignation.  “  Better  j)ut  up  with  the 
nasty  stuff  than  lx*  compelled  to  raise  the  hand  and 
shout  ‘  Heil,  Hitler!’”  is  a  too  frequent  reaction, 
which  attributes  to  the  (iovernment  a  dejiree  of 
omniscience  which  it  emphatically  does  not  possess. 
The  failure  of  vitamin  li  policy  and  wastaj^e  of  jiublic 
money  in  connection  therewith,  to  which  Sir  Ernest 
(iraham-Little  has  caustically  referred,  is  evidence  of 
this. 

Surely,  as  a  means  of  conserving  supplies  of  whe'at, 
the  rationiiif*  of  white  bread  and  other  white  flour  pro¬ 
ducts  would  have  been  a  better  alternative.  .\t  any 
rate,  the  public  has  never  had  an  ojiportunity  of  stat¬ 
in}'  which  plan  would  be  preferred. 

The  ex|)eriments  on  the  dif'estibility  of  the  new  bread 
conducted  by  Drs.  H.  Krebs  and  Kenneth  .Melanby, 
reported  in  your  .May  issue,  make  me  smile,  for  how 
can  one  draw  any  useful  conclusions  re^artlinj'  forty 
million  persons  from  experiments  conducted  on  six?  It 
would  not  be  a  difficult  task  to  jiroduce  six  other  jier- 
sons  who  would  f^ive  quite  different  reactions  from 
those  recorded. 

.Statistics  relatinf*  to  the  whole  |)opulation  are  of  far 
more  scientific  value  than  the  results  of  experiments 
conducted  on  a  few  indi\  iduals ;  and  the  fact  is  indis¬ 
putable  that,  when  the  |)opidation  of  this  country  de- 
veIo|K“d  a  jicneral  liking  for  white  bread  instead  of 
brown,  there  was  a  marked  decrease  in  the  tu'currence 
of  urinary  calculi.  'I'o  adulterate  brown  bread  with 
chalk  surely  increases  the  danj^er  of  a  bij^  increase  in 
this  distressinj*  complaint. 

.\n  unpleasant  feature  of  the  Government’s  jiroposal 
is  that  the  public  is  not  told  what  this  is  in  terms  which 
can  be  fjenerally  understood.  It  is  pretty  obvious,  from 
a  question  recently  asked  in  the  House  of  C'ommons, 
that,  in  sjiite  of  claims  concerning'  modern  education, 
few  folk  know  what  calcium  is.  Why  does  not  the 


Government  plainly  say  :  It  is  proposed  to  make  you 
eat  chalk  with  your  bread?  Why  must  words  such  as 
”  calcium  ”  and  “  creta  pnecipitata  ”  be  employed? 
Does  the  (jovernment  fear  that  those  very  numerous 
members  of  the  ])ublic  who,  on  medical  advice,  have 
installed  domestic  water  softeners  to  remove  injurious 
chalk  from  their  drinkiii}'  water  mif'ht  bef'in  to  think 
furiously? 

I  am,  etc., 

H.  .S.  REDGROVE. 

From  Mr.  Thomas  H.  Fairbrother 

TO  THE  EDITOR  OF  FOOD  MANUF.UTURE 

•Sir, —  I  will  endeavour  to  reply  to  Sir  Ernest  Grahain- 
Little’s  circumlocutory  letter  in  your  June  issue  as 
briefly  as  possible.  It  contains  so  many  quotations  and 
references  tt)  other  people’s  work  that  one  has  difViculty 
in  determininf*  which  is  Sir  Ernest’s  specific  contribu¬ 
tion  and  which  not.  He  is  not  prodij^al  in  the  use  of 
quotation  marks. 

If  the  use  of  wholemeal  bread  would  not  mean  a  defi¬ 
ciency  of  calcium,  why  did  the  .Ministry  of  Food  insist 
on  the  addition  of  7  ozs.  chalk  per  sack  of  flour  the 
moment  85  pi‘r  cent,  wheatmeal  was  introduced,  let 
alone  wholemeal?  If  there  would  be  no  deficiency 
caused,  why  add  it?  and  if  there  was  a  deficiency 
before,  why  wasn’t  it  added  to  white  flour?  On  the 
question  of  nutritive  value  of  wholeme.'d,  I  will  venture 
to  copy  .Sir  Ernest  by  quoting  Professor  Drummond. 
.\t  the  meetinj'  of  the  Royal  .Society  of  .\rts  held  on 
.May  (>,  H)4Z,  in  reply  to  a  question,  he  said  :  ”  .\s  the 
extraction  is  increased  over  85  per  cent,  a  larj'er  pro¬ 
portion  of  bran  inevitably  comes  into  the  flour,  and  that 
tends  to  make  the  utilisation  of  nutrients  less ;  in  other 
words,  whereas  one  may  j<et  the  maximum  dij'estibility 
in  flours  «/>  lo  nhoiit  85  per  cent.,  the  pro|Mirtion 
di;*ested  temis  to  f.'dl  steadily  after  8-5  per  cent.  In  the 
case  of  <)o  or  <>5  per  cent,  flour  there  is  a  relatively 
poorer  utilisation  of  nutrients  than  with  an  85  per  cent, 
flour.”  (  The  italics  are  mini'.)  Sir  Ernest  states  that 
I  have  assumed  that  wholemeal  bread  is  a  positively 
dangerous  product  requirin}4  the  artificial  addition  of 
calcium  to  make  it  safe.  I  challenj'e  Sir  Ernest  to 
quote  (and  this  time  use  quotation  marks)  any  state¬ 
ment  of  mine  where  I  have  stati'il  that  wholemeal  is  a 
positively  danj'erous  product.  I  have  merely  stated 
that  the  amount  of  calcium  available  to  the  body  is  less 
\\  hen  wholemeal  is  used  insteatl  of  white  flour.  'This  is 
supported  by  the  statement  of  Professor  Drummond  1 
have  just  quoted,  and  admitted  by  the  powers  that  be 
in  the  compulsory  addition  of  7  ozs.  per  sack  to  wheat- 
meal,  and  presumably  the  amount  would  be  increased  in 
the  case  of  wholemeal.  In  a  recent  issue  of  the  l.ancet. 
Dr.  R.  .\.  .McCance  and  Miss  Widdowson  describe  ex¬ 
periments  on  men  and  women  that  prove  that  the  iron 
in  brown  bread  (they  used  qz  per  cent,  extraction)  is 
not  nearly  so  available  to  the  body  as  that  contained  in 
white  breatl.  In  other  words,  althouf<h  iron  may  be 
present  in  f^reater  amounts  in  wholemeal  than  in  white 
flour,  it  is  rendered  unavailable  presumably  owiiif*  to 
the  insolubility  of  ferric  phytate. 
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It  is  interosting  to  note  how  Sir  Ernest  Graham- 
Little  will  avidly  swallow  any  statement  which  appears 
to  sup()ort  his  ar^'ument,  and  as  violently  repudiate  any 
that  is  in  op|)osition  to  his  views.  This  savours  more 
of  the  politician  than  the  scientist.  He  accepts,  pre¬ 
sumably  without  any  practical  confirmation.  Dr. 
Wokes’  statement  that  dried  potato  slices  can  replace 
cereals  in  the  diet  of  cows  and  hens,  and  yet  he  cate- 
jjorically  denies  the  accuracy  of  Dr.  Norman  Wrij'ht’s 
statements  on  the  nutritive  value  of  cereals  to  cattle. 
Have  Dr.  W’okes’  experiments  been  carried  out  lonfj 
enou}.;h  to  decide  whether  the  potato  diet  has  any  dele¬ 
terious  effect  on  the  yield  and  composition  of  the  milk 
and  ejijjs  produced?  Potatoes  contain  little  else  than 
starch  and  water,  and  the  animals  would  be  deprived 
of  the  proteins  and  fats  present  in  millers’  offals. 
Hutchinson  ,'ind  Mottran,  in  their  book  Food  and  the 
Prindlyles  of  Itietelics,  state  in  re>*ard  to  a  potato  diet  : 
“  'I'he  result  of  its  continued  use  would  be  an  undue 
bur(leninj4  of  the  stomach  and  bowels,  culminatinfj  in  a 
dilatation,  if  not  disease  of  these  organs.  It  must  be 
borne  in  mind  that  the  nitroj.;en  is  not  in  the  form  of 
protein.  The  chief  is  asparaf’ine,  which  has  no  nutri¬ 
tive  value  at  all.”  Before  we  should  accept  the  sub¬ 
stitution  of  jwtatoes  for  cereals  in  animal  diet,  one  feels 
that  considerably  more  trials  over  a  much  more  ex¬ 
tended  ()eriod  should  b«‘  matle.  This  is  in  no  way  deny- 
inj*  or  belittling*  Dr.  Wokes’  work — it  is  merely  asking 
for  more  extended  investigation.  Changes  in  diet  do 
manifest  their  results  very  rapidly. 

With  regard  to  .Sir  Ernest’s  second  paragraph,  1  do 
not  know  whether  he  is  quoting  Professor  Drum- 
moiul’s  words  as  a  supporting  argument  for  stone- 
ground  flour.  If  he  is,  I  can  quote  a  much  more  recent 
statement  of  Professor  Drummond  against  this.  .\t  the 
Royal  .Society  of  .\rts  meeting  referred  to  above,  he 
was  asked  whether  there  was  any  nutritional  advan¬ 
tage  (k-rived  from  grinding  w  heat  between  stones  as  op¬ 
posed  to  steel  roller  mills,  and  he  replied  :  I  do  not 
think  there  is  any  foundation  for  that  at  all.  There  is 
no  advantage  to  be  derived  from  one  mechanical  pro¬ 
cess  of  milling  as  compared  with  another.  It  is  simply 
a  question  of  what  goes  into  the  flour.” 

Fin.dly,  .Sir  Ernest  quotes  Mrs.  Violet  Plimmer  as 
saying  :  “  I'he  real  objection  to  a  higher  extraction  of 
the  grain  may  be  that  it  is  more  profitable  to  sell  the 
imiMwerished  white  stuff  as  human  food  and  the  more 
nourishing  brown  offals  to  farmers  as  animal  feeding 
stuffs.”  It  is  as  well  she  said  may  be  more  profitable. 
For  hers  and  Sir  Ernest  Graham-Little’s  Information, 
I  will  endeavour  by  a  little  simple  arithmetic  to  dis¬ 
prove  this. 

To-<lay’s  price  of  flour  is  33s.  3d.  per  sack  of  280  lbs., 
and  offals  are  /TR  per  ton. 

.Su|)pose  a  miller  starts  with  i(x>  lbs.  wheat  and  con¬ 
verts  it  to  70  lbs.  white  flour  and  30  Ihs.  offals,  his 
return  would  be  : 

70  lbs.  at  33s.  3d.  per  280  lbs.=8s.  qd. 

30  lbs.  at  ;{r8  per  2,240  lbs.  =  2s.  id. 

Total  los.  5d. 

If,  however,  he  grinds  the  lot  up  to  wholemeal  flour, 
he  gets  Kxi  lbs.  at  33s.  3d.  per  280  lbs.  =  iis.  ickI.  By 
producing  the  so-called  white  stuff,  he  loses  is.  5d.,  and 
far  from  being  a  rogue,  he  is  actually  a  philanthropist ! 

Yours  truly, 

THOM.A.S  H.  F.MRBROtHER,  M.Sc.,  F.I.C. 

Director  and  Chief  Chemist,  McDougaU’s,  Ltd. 

July,  1942 


Bacteriology  for  the  Canning 
Industry 

A  Lay  for  the  Layman 

With  apologies  to  MR.  J.  G.  BAUMGARTNER* 

Bacteria  are  small  in  size. 

They  haven’t  any  ears  or  eyes. 

Limbs,  mouth  or  teeth,  no  heads,  no  necks. 

They  haven’t  even  any  sex. 

They  eat  and  eat  and  breed  and  breed 
With  .simply  horrifying  speed. 

To  breed,  they  merely  split  in  twain, 

.And  each  half  into  two  again 

Three  times  an  hour,  if  things  go  well. 

And  so,  what  was  a  single  cell 
.At  dawn,  before  the  day  is  done. 

Becomes  ten  thousand  million. 

.Mild  warmth  promotes  those  large  increases, 
When  very  cold  all  function  ceases, 

.And  though  their  temfiers  may  be  placid 
They  don’t  like  dryness,  heat,  or  acid. 

.Sugar  or  salt,  mixed  with  their  diet. 

If  there’s  enough,  will  keep  them  quiet; 

But  if  the  concentration’s  tow 
Sugar  alone  helps  some  to  grow, 

While  only  things  which  poison  us 
Will  kill  the  wily  bacillus. 

.And  that  is  why  the  rule  holds  good 
We  cannot  sterili.se  our  food 
With  chemicals,  dilute  or  neat. 

But  only  by  the  use  of  heat. 

Made  visible,  these  tiny  germs 
Resemble  sausages  or  worms. 

But  they  are  so  extremely  small 
We  cannot  see  the  things  at  all 
Llnless  they’re  highly  magnified 
.And  with  gay  colours  brightly  dyed. 

V’et  there  are  mjllions  everywhere 
On  everything,  and  in  the  air. 

In  every  can,  in  every  jar. 

Despite  precautions,  there  they  are, 

.And  if  they’re  not  too  cold  or  dry 
They  start  at  once  to  multiply. 

But  ”  processing  ”  they  can’t  endure 

Unless  the  time  and  tcmjierature 

.At  which  they’re  processed  aren’t  just  right. 

Mistakes  like  that  are  their  delight 

Because  a  few  will  then  survive 

By  forming  spores,  which  keep  alive. 

And  in  a  little  while  will  start 
Once  more  to  play  their  noxious  part, 

.Spoiling  good  wholesome  food,  which  thus 
Is  often  rendered  jxiisonous. 

Onlv  when  the  processing  is  done 
With  utmost  care  will  there  be  none 
Left  living,  to  originate 
Sad  trouble  at  a  later  date. 

J.  H.  FILDES. 

*  Author  of  an  article  on  the  subject,  written  for  the 
layman.  (Food  .Manufacture,  Pt.  I.  March.  1942; 
pi.  II,  April,  1942.) 
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The  Determination  of  Alcohol  and 
Extract  in  Wine 

The  author  describes  his  search  for  a  new  formula,  based  on  refractive  index  and 
density,  covering  the  whole  range  of  all  practically  occurring  concentrations  of 
alcohol  and  extract  in  wine  within  a  small  limit  of  error. 


For  the  determination  of  alcohol  and  extract  in 
wine  the  usual  distillation  method  is  a  lenj^thy  pro- 
cess  and  much  time  is  wasted  with  routine  analytical 
work.  So  point  out  VV.  Newton  and  F.  L.  Munro 
when  describing  a  method  using  the  density  and  re¬ 
fractive  index.'  It  is  in  fact  surprising  that,  though 
many  authors  have  occupied  themselves  with  the  de¬ 
velopment  of  new  and  quicker  methods  for  the  de¬ 
termination  of  alcohol  in  wine,  none  seems  to  have 
been  really  satisfactory  as  none  has  so  far  succeeded 
in  replacing  the  old,  time-honoured  method  of  distilla¬ 
tion. 

As  one  who  has  to  devote  much  of  his  time  to  these 
determinations,  the  author  welcomed  Newton-.Munro’s 
new  method  as  a  most  promising  step  towards  a 
quicker  and  still  reasonably  correct  analysis  of  alcohol 
and  extract  in  wine.  It  was  found  however  that, 
though  the  alcohol  content  determined  by  the  method 
was  reasonably  satisfactory  for  dry  wines,  the  method 
became  almost  useless  for  the  very  sweet  wines  of  the 
port  type,  and  the  results  for  extract  differed  in  very 
much,  the  same  way. 

This  was  confirmed  by  Cruess-Joslyn-Saywell,*  who 
suggest  that  this  is  probably  due  to  the  fact  that  the 
formula  was  devised  for  dry  wines  of  about  14  per  cent, 
alcohol  by  volume.  This  is  actually  confirmed  by  the 
original  publication  of  Newton-.Munro,  who  suggest 
that,  because  the  relation  between  density  and  both 
alcohol  and  extract  content  is  not  strictly  linear,  it  is 
im|)ossible  to  develop  one  single  formula  that  will  satis¬ 
factorily  cover  the  entire  range  of  alcohol  and  extract 
contents  of  wines. 

Newton-Munro  chose,  therefore,  as  constants  for 
their  formula  : 

Ci=0'0(X)6  C2  =  0-0015 

C3  =  o-ooi2  04  =  0-0041 

where  Ci  represents  the  amount  by  which  the  refrac¬ 
tive  index  is  raised  by  each  i  per  cent,  of  alcohol,  C2 
the  amount  by  which  it  is  raised  by  each  i  jier  cent,  of 
extract,  C3  the  amount  by  which  the  specific  gravity  is 
lowered  by  each  i  per  cent,  of  alcohol,  and  C4  the 
amount  by  which  it  is  raised  by  each  i  per  cent,  of 
extract. 

Substituting  these  values  in  the  general  equations — 

r  =  CiX-t-C2Y  and  s=  — C3 4- C4Y, 

where  X  is  the  percentage  of  alcohol,  Y  the  percentage 
of  extract,  r  the  refractive  index  of  the  wine  minus 
the  refractive  index  of  water,  5  the  specific  gravity  of 
the  wine  minus  the  specific  gravity  of  water,  they  de¬ 
velop  these  formulae  : 
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X  =  962-5  r-352-2  s 
Y  =  28i-6r-|- 140-8  s. 

The  determination  of  r  and  s  is  made  at  20°  C.,  a 
Zeiss-.\bb(5  refractometer  being  used  for  the  determina¬ 
tion  of  the  refractive  index. 

This  formula,  said  to  have  been  developed  for  a  wine 
containing  about  14  per  cent,  alcohol  and  6  per  cent, 
sucrose,  is  alleged  to  give  good  results  over  a  range  of 
alcohol  contents  from  9  per  cent,  to  34  per  cent,  and 
over  a  range  of  sugar  concentrations  from  2  per  cent, 
to  20  per  cent. 

Comparing,  however,  results  calculated  with  this 
formula  with  values  estimated  by  the  official  method, 
Newton-Munro  admit  for  alcohol  .-in  average  difference 
of  less  than  0-4  per  cent,  with  a  maximum  difference  of 
1  per  cent.  For  extract  the  average  difference  was 
found  to  be  0-7  per  cent.,  with  a  maximum  difference  of 
1-4  per  rent. 

'I'he  author  does  not  think  such  results  are  satisfac¬ 
tory,  not  even  as  suggested,  for  plant  control  |)urposes. 
Whilst  admittedly  the  average  difference,  0-4  per  cent, 
and  0-7  jier  cent,  respectively,  com|»ares  quite  well 
even  with  the  official  method,  one  must  bear  in  mind 
that  it  is  the  maximum  difference  that  really  matters  in 
this  particular  case.  'I'he  reason  for  this  is  that,  where¬ 
as  the  limit  of  ern)r  in  other  analytical  methods  is 
mainly  due  to  possible  errors  in  manipulation  during  the 
process  of  analysis,  the  error  in  this  particular  case  is 
due  mainly  to  the  structure  of  the  formula  on  the  one 
hand  and  to  the  sugar  and  alcohol  content  on  the 
other.  This  is  all  the  more  unfortunate,  as  U  is  reason¬ 
able  to  expect  that  errors  due  to  manipulation  are  much 
smaller  in  the  determination  of  these  two  |)recise  physi¬ 
cal  constants  than  they  are  in  the  execution  of  the 
official  distillation  method. 

Having  thus  come  to  the  conclusion  that  Newton- 
Munro’s  formula  as  such  was  not  fully  satisfying,  the 
author  tried  to  fitid  a  new  formula  based  again  on  re¬ 
fractive  index  and  density  but  covering  the  whole  range 
of  all  practically  occurring  concentrations  of  alcohol 
and  extract  in  wine  within  a  smaller  limit  of  error. 

h'or  this  f)ur[)ose  the  graph  for  the  refractive  index 
and  six>cific  gravity,  both  for  alcohol  and  sucrose,  and 
their  relation  to  each  other  has  been  closely  studied. 
Furthermore,  refractive  indices  have  been  compared 
with  their  corresponding  reading  on  the  scale  divisions 
of  an  immersion  refractometer.  'I'he  relation  l)etween 
refractive  index  and  corresponding  scale  divisions  is 
not  strictly  linear. 

It  has  been  found  that,  though  admittedly  therefore 
neither  the  graphs  themselves  nor  their  relation  to 
each  other  is  linear,  the  deviations  compensate  each 
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other  to  such  an  extent  that  r  —  s  gave  a  constant  of 
sufficient  accuracy,  related  directly  to  the  alcohol  con¬ 
tent  of  the  sample.  In  the  same  way,  r  +  s  gave  a 
constant  directly  related -to  the  sucrose  content. 

X 

r-s=  — 

3‘*o 


Therefore  :  X  =  (r  —  5)360 

Y  =  (f +  S)l20 

where  :  X  =  per  cent,  alcohol  by  volume, 

Y  =  per  cent,  extract  by  weight, 
gravity  of  water, 

»■  =  reading  on  scale  divisions  of  immersion 
refractometer  for  wine  minus  reading  for 
water  on  same  scale. 

,v  =  sp.  gr.  of  wine  minus  sp.  gr.  of  water. 

Note.— r  in  the  above  formula  relates  to 
the  scale  reading  of  an  immersion  re¬ 
fractometer  (Ilellingham  and  Stanley  or 
Zeiss)  and  not  to  the  actual  refractive 
index.  .Should  in  some  case  the  refractive 
index  exceed  the  range  of  the  instrument, 
the  sample  must  be  suitably  diluted.  The 
immersion  refractometer  has  a  range  up 
to  1-366.  The  reading  for  water  is  14-5° 
on  the  scale,  measured  at  20®  C. 

To  test  the  formula,  results  have  not  in  the  first  place 
been  compared  with  the  distillation  method,  but  it  was 
thought  to  be  even  more  illuminating  to  compare  them 
with  the  actual  theoretical  values  for  wines  of  varying 
alcohol  and  sugar  content. 

For  this  purpose,  refractive  index  and  specific  gravity 
have  been  calculated  for  a  number  of  imaginary  wines, 
the  immersion  refractometer  reading  calculated  from 
Hubner’s  table  for  sucrose  and  H.H.  St.  John’s  table 
for  alcohol,  the  s[)ecific  gravity  from  Domke’s  table  for 
sucrose,  and  from  the  table  compiled  at  the  U.S. 
Bureau  of  .Standards  for  alcohol.® 

Table  I  gives  some  of  these  values,  together  with  cal¬ 
culated  results  and  indicating  the  limit  of  error  for  a 
number  of  concentrations,  all  of  various  strength  and 
proportion  between  alcohol  and  sugar,  covering  a  range 
from  10  per  cent,  to  25  per  cent,  of  alcohol  and  3  per 
cent,  to  20  per  cent,  of  sucro.se. 

The  average  difference  for  alcohol  was  found  to  be 
slightly  over  0-2  per  cent.,  with  a  maximum  of  0-5  per 
cent. 

The  average  difference  for  extract  was  found  to  be 
.slightly  over  0-3  per  cent.,  with  a  maximum  of  o-S  per 
cent. 

Practical  tests  made  with  wines  covering  a  similar 
range  of  alcohol  and  extract  concentrations  fully  con¬ 
firmed  this,  and  results  agreed  closely  within  the 
theoretical  limit  of  error.  The  determination  of  r  and 
s  was  made  at  20®  C.  .\  Bellingham  and  Stanley  im¬ 
mersion  refractometer  was  used  for  the  determination 
of  f. 

Summary 

Based  on  Newton-.Mu tiro’s  method  for  the  determina¬ 
tion  of  alcohol  and  extract  in  wine  by  means  of  density 
and  refractive  index,  but  using  the  scale  reading  of  an 
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immersion  refractometer  instead  of  the  actual  refrac¬ 
tive  index,  a  new  formula  has  been  devised,  covering 
all  practically  occurring  ranges  of  alcohol  and  sugar 
concentrations  in  wine. 

Results  calculated  with  this  formula  have  been  com¬ 
pared  with  theoretically  calculated  values  for  refracto¬ 
meter  reading  and  specific  gravity  for  a  number  of 
imaginary  wines  of  varying  alcohol  and  sucrose  con¬ 
tent,  and  have  been  found  to  be  correct  within  a  maxi¬ 
mum  difference  of  0-5  per  cent,  for  alcohol  and  o-8  per 
cent,  for  extract  content. 

Practical  tests  fully  confirmed  the  theoretical  con¬ 
siderations.  .‘\  Bellingham  and  Stanley  immersion  re¬ 
fractometer  was  used  for  the  determination  of  r. 

The  results  compare  favourably  with  Newton- 
Munro’s  limit  of  error,  apart  from  the  fact  that  the  new 
formula  is  simple  and  easy  to  calculate. 

The  formula.*  devised  are  : 

X  =  (r- 5)360 
Y  =  (r4-5)i20 

where  :  X  =  per  cent,  alcohol  by  volume, 

Y  =  per  cent,  extract  by  weight. 

5  =  sptH'ific  gravity  of  wine  minus  specific 
gravity  of  water,  both  at  20®  C., 
f  =  reading  on  scale  divisions  of  immersion 
refractometer  for  wine  minus  reading  on 
same  scale  for  water,  both  measured  at 
20®  C. 
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,  Ministry  of  Food 

Latest  Statutory  Rules  and  Orders 

The  list  given  below  is  the  continuation  of  the  list  of  Orders 
published  in  Food  Manufacture,  June  i,  pages  17  3- 174. 


A'o 


Date. 
1<)42. 

365  Mar.  2. 


416 

418 

419 

•45" 

453 


PRICE  FIXATION  ORDERS 

.Amendinf*  the  Feeding  Stuffs  (Maxi¬ 
mum  Prices)  Order,  1941. 

General  Licence  under  the  Bread 
(Control  and  Maximum  Prices) 
Order,  1941.  (1941,  No.  1542.) 

Oranges  (Maximum  Prices)  Order, 
1942.  (Revokes  S.  R.  &  O.,  1941, 
No.  982.) 

Directions  under  the  jam  (Maximum 
Prices)  (No.  2)  Order,  1941.  (1941, 

No.  1736.)  (Name  and  address  of 
manufacturer.) 

Amending  the  Flour  (Control  and 
Prices)  Order,  1941. 

Amending  the  I4read  (Control  and 
Maximum  Prices)  Order,  1941. 


No. 


Date. 

1942. 

4()h  Mar.  17. 


524 


19. 


526  „  19. 
532  M  21. 


546  Mar.  24. 


471  . 

,  13.  .Amending  the  Dried  Fruits  (Control 

and  Maximum  Prices)  Order,  1942. 

609 

„  3>- 

472  , 

473  . 

,  13,  .Amending  the  Oats  (Control  and 

Maximum  Prices)  Order,  1941,  and 
the  Oats  (Control  and  Maximum* 
Prices)  (Northern  Ireland)  Order, 
1941. 

,  13.  Amending  the  Home-Grown  Wheat 

(Control  and  Prices)  Order,  1941. 

-137 

Mar.  10. 

474  . 

,  13.  .Amending  the  Home-Grown  Wheat 

(Control  and  Prices)  Order,  1941, 
the  Oats  (('ontrol  and  Maximum 
Prices)  Order,  1941,  the  Oats 
(Control  and  Maximum  Prices) 

494 

M  17- 

(Northern  Ireland)  Order,  1941, 

5'>' 

,,  19. 

the  Barley  (Control  and  Maximum 
Prices)  Order,  1941,  the  Barley 
(Control  and  Maximum  Prices) 

525 

„  19- 

(Northern  Ireland)  Order,  1941, 
the  Home-Grown  Beans  (('ontrol 

531 

„  21, 

and  .Maximum  Prices)  Order, 

560 

25. 

1941,  the  Home-Grown  Rye  (Con¬ 

595 

M  30. 

trol  and  .Maximum  Prices)  Order, 
T941,  the  Home-Grown  Dredge 
Corn  (Control  and  Maximum 
Prices)  Order,  1941,  and  the 

274 

Feb.  14. 

476  , 

Home-Grown  Beans  (Control  and 
Maximum  Prices)  (Northern  Ire¬ 
land)  Order,  1941. 

1,  13.  Green  Onions  (Maximum  Prices) 

Order,  1942.  Revokes  S.R.  &  O, 

457 

Mar.  12. 

477  . 

1941  No.  1031  and  1279  in  so  far  as 
they  apply  to  Great  Britain. 

,,  13.  Home-Grown  Cucumbers  (Maximum 

537 

M  23. 

478  1 

Prices)  Order,  1942. 

,,  14.  .Amending  the  Eggs  (Control  and 

538 

23. 

495 

Prices)  (No.  3)  Order,  1941. 

,,  17.  .Amending  the  Straw  (Maximum 

Prices)  (Northern  Ireland)  Order, 
1941. 


•Amending  the  Rice  (Maximum  Prices) 
Order,  1941. 

Gener.'il  Licence  under  the  Oat  Pro¬ 
ducts  (Control  and  .Maximum 
Prices)  (No,  2)  Order,  1941.  (194/ 

No.  2140.)  (Midlothian  Oatflour.) 

.Amending  the  Straw  (Control  and 
.Maximum  Prices)  Order,  1941. 

Amending  the  Eggs  (Control  and 
Prices)  (Northern  Ireland)  (No.  3) 
Order,  1941. 


FEEDING  STUFFS 
.Amending  the  Directions,  January  31, 
1942,  under  the  Feeding  Stuffs 
(Rationing)  Order,  1942. 

Amending  the  Compound  and  Mixed 
Feeding  Stuffs  (Control)  (No.  2) 
Order,  1940,  and  giving  Directions 
thereunder. 


GENERAL 

.Amending  the  Food  Control  Com¬ 
mittees  (Local  Distribution)  Order, 
1939,  and  the  Food  Control  Com¬ 
mittees  (Licensing  of  Establish¬ 
ments)  Order,  1941. 

Retail  Prices  (Notices)  Order,  1942. 

.\mending  Regulations  55  and  t)o  of 
the  Defence  (General)  Regulations, 
1939.  (Penalties.) 

.Acquisition  of  Food  (Excessive  Quan¬ 
tities)  Order,  1942. 

Sampling  of  Food  Order,  1942. 

Coffee  Essence  (Control)  Order,  1942. 

Seizure  of  Food  Order,  1942. 

ME.AT 

•Amending  the  Bacon  (.Addition  of 
Borax)  Onler,  1940. 

VEGETABLES 

•Amending  the  Potatoes  (1941  Crop) 
(Control)  (No.  2)  Order,  1941,  and 
giving  Directions  thereunder. 

The  New  Potatoes  (Prohibition  of 
Sales)  Order,  1942. 

Amending  the  Directions,  dated  Feb¬ 
ruary  4,  1942,  under  the  Potatoes 
(1941  Crop)  (Control)  (No.  2)  Order, 
1941,  and  giving  further  Directions 
thereunder. 
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News  from  the  Industry 


MINISTRY  NEWS 

Dried  Chicory 

Dried  chicory  must  not  be 
used  except  in  the  manufacture  of 
coffee  essence,  or  bought  except 
by  a  licensed  manufacturer  of 
such  essence.  This  order  dates 
from  June  1. 

*  «  » 

Purchase  of  Canadian  Wheat 

The  Ministry  of  Food  of  the 
United  Kingdom  has  entered  into 
another  agreement  with  the  Cana¬ 
dian  Wheat  Board  to  purchase 
Canadian  wheat.  The  new  con¬ 
tract,  like  the  last  one  of  Novem¬ 
ber,  IH'11,  is  for  1*20  million 
bushels. 

«  »  » 

Resignation 

Mr.  Alex.  J.  Parnell,  for  per¬ 
sonal  reasons,  has  resigned  from 
the  position  of  Assistant  Director 
of  Coffee  in  the  Ministry  of  Food, 
and  has  returned  to  London  from 
Colwyn  Bay.  He  wall  eontinue  to 
act  as  Honorary  Trade  Adviser 
for  Coffee. 

*  *  * 

Food  Prosecutions 

During  .\pril,  19P2,  there  were 
2,487  prosecutions  under  the  Food 
Control  Orders,  of  which  ‘2,3‘2.‘l 
(93-41  per  cent.)  were  successful. 
These  prosecutions  were  taken 
against  wholesalers,  retailers, 
mendiers  of  the  public  and  other 
offenders  against  food  regulations. 

‘278  wholesalers,  98‘»  retailers, 
and  other  offenders  were 

convicted. 

*  »  • 

Food  Transport  Order 

The  Minister  of  Food  has  made 
directions  under  the  Food  Trans¬ 
port  Order  by  which  no  one  may, 
except  under  licence,  transport 
any  oatmeal,  oat  flakes,  or  oat 
flour  from  Great  Britain  to 
Northern  Ireland.  This  step  has 
been  taken  as  a  measure  of  trans¬ 
port  economy.  Any  inquiries 
about  the  operation  of  the  direc¬ 
tions  should  be  addressed  to  the 
Cereal  Products  Division,  Mount 
Stewart,  Colwyn  Bay. 
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Sugar  for  Rearing  Queen  Bees 

The  Ministry  of  Food  announces 
that  Food  Executive  Officers  have 
been  authorised  to  issue  between 
now  and  July  18  next  permits  for 
sugar,  up  to  .5  lb.  per  nucleus,  to 
bee-keepers  for  the  purpose  of 
rearing  queen  bees  only. 

Applications  .should  be  made  to 
local  Food  Offices  on  the  appro¬ 
priate  form,  which  must  be  coun¬ 
tersigned  by  the  Secretary  to  a 
County  Bee-keepers’  As.sociation. 


»  •  * 


OBITUARY 
Miss  Helen  Tress 

Miss  Helen  Maud  Tress,  who 
died  at  Thame,  Oxford.shire,  on 
Friday,  at  the  age  of  44,  had  been 
for  about  a  year  the  head  of  the 
Food  Advice  Division  of  the  Min¬ 
istry  of  Food. 

Mr.  Howard  Marshall,  Director 
of  Public  Relations,  Ministry  of 
Food,  writes  to  The  Times: 

“Helen  Tress,  whose  tragically 
sudden  death  has  so  shocked  her 
colleagues  at  the  Ministry  of 
Food,  was  a  remarkable  person¬ 
ality.  The  war  brought  her  into 
Government  service,  and  her  rare 
gifts  swiftly  cau.sed  her  to  be  en¬ 
trusted  with  the  development  of  a 
new  .service  of  food  advice  to 
hou.sewives.  Technically  .she  was 
admirably  qualified  for  this  im¬ 
portant  w’ork,  having  been  for 
many  years  lecturer  in  Household 
Arts  at  King’s  College  for  Women. 
It  was,  however,  her  personal 
qualities  w’hich  gave  to  her  work 
.so  great  a  measure  of  inspiration. 
She  saw  in  the  Food  Advice  move¬ 
ment  an  opportunity  for  service 
to  the  community.  She  realised 
that  the  guidance  she  was  able  to 
give  to  hou.sewives  through  her 
Food  Advice  centres  would  result 
in  better  standards  of  living.  She 
was  pa.ssionately  sincere  and  en¬ 
tirely  .selfless  in  her  approach  to 
the  problems  created  by  wartime 
conditions.  Her  humour,  her  en¬ 
thusiasm,  her  wide  humanity,  and 
her  energy  will  be  sadly  missed 
by  all  tbo.se  who  were  privileged 
to  work  with  her.’’ 


Pickles  and  Sauces 

The  Minister  of  Food  has  made 
an  Order  to  amend  the  Pickles 
and  Sauces  (Control  and  Maxi¬ 
mum  Prices)  Order,  194*2,  S.R. 
and  O.  No.  594. 

The  date  from  w’hich  pickles 
and  sauces  may  not  be  sold  with¬ 
out  a  label  stating  the  maximum 
retail  priee  has  been  postponed  to 
July  *20;  this  date  has  been  sub¬ 
stituted  for  June  10  at  all  places 
in  the  Principal  Order  where  the 
latter  date  occurs. 

The  responsibility  for  bearing 
tbe  cost  of  returning  empty  con¬ 
tainers  now  devolves  upon  the 
seller. 

In  the  invoicing  of  pickles  and 
sauces  it  becomes  no  longer  neces¬ 
sary  for  the  first-hand  sale  prices 
to  be  stated,  except  in  respect  of 
statements  relating  to  first-hand 
sales. 

•!»  *  * 

Processed  Cheese 

The  Minister  of  Food  has  made 
an  Order  reducing,  from  June  *2*2, 
the  maximum  wholesale  price  of 
processed  cheese  in  portions  or 
blocks  weighing  over  3  ozs.  to  99s. 
*2d.  per  cwt.  From  the  .same  date 
the  maximum  retail  price  of  such 
cheese  will  be  reduced  to  Is.  Id. 
per  lb.  The  maximum  prices  of 
small  portions  weighing  3  ozs.  or 
under  will  be  reduced  to  the  same 
levels  from  July  *27.  Traders 
holding  stocks  of  processed  cheese 
acquired  at  higher  prices  should, 
therefore,  note  these  dates  care¬ 
fully  in  order  to  be  sure  of  dis¬ 
posing  of  their  stocks  before  the 
new  maximum  prices  come  into 
force. 

The  Mini.stry  has  al.so  made 
arrangements  for  the  concentra¬ 
tion  of  the  proce.ssed  cheese  indus¬ 
try.  Production  has,  since  April  30, 
been  re.stricted  to  a  small  number 
of  factories  in  different  parts  of 
the  country.  The  production  of 
small  portions  and  packets  of  pro- 
ces.sed  cheese  has  stopped.  Such 
cheese  as  will  continue  to  be  pro¬ 
cessed  in  bulk  sizes  will  be  manu¬ 
factured  on  behalf  of  the  Minis¬ 
try,  which  will  take  over  its  dis¬ 
tribution  in  the  same  way  as  that 
of  ordinary  cheese  as  part  of  the 
ration. 
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Divisional  Food  Organisation 

The  Minister  of  Food  has  ap¬ 
proved  the  following  changes  in 
the  Divisional  Food  Organisation  : 
Mr.  J.  R.  P.  Postlethwaite, 
C.B.E.,  to  be  Divisional  Food 
Officer,  London,  on  transfer  from 
the  South-Eastern  Division,  fol¬ 
lowing  the  transfer  of  Mr.  W.  H. 
Kirby  to  the  Board  of  Trade.  Mr. 
E.  L.  Rabone,  M.C.,  J.P.,  to  be 
acting  Divisional  Food  Officer, 
Midland  Division,  following  the 
resignation  of  Major  A.  H.  S. 
Waters,  V.C.,  D.S.O.,  M.C.,  J.P. 
Mr.  Rabone  served  previously  as 
Deputy  Divisional  Food  Officer, 
Midland  Division.  Major  F.  V. 
Shaw,  D.S.O.,  M.C.,  to  be  Deputy 
Division  Food  Officer,  Liver¬ 
pool,  to  succeed  Mr.  J.  W.  Comes, 
who  is  resigning.  Major  Shaw 
has  been  seconded  for  duty  under 
the  Ministry  of  Food  by  the  Royal 
Insurance  Company. 

«  «  * 

Immature  Fish 

The  Minister  of  Food,  after  con¬ 
sultation  with  the  Government  De¬ 
partments  responsible  for  Fish¬ 
eries  in  England  and  Wales,  Scot¬ 
land,  and  Northern  Ireland,  has 
decided  to  prohibit  the  sale  for 
human  consumption  of  certain 
classes  of  fish  less  than  7  inches  in 
length.  An  Order  to  this  effect 
came  into  force  on  June  1,  194.‘2. 

The  restriction  w'ill  not  apply 
to  herrings,  or  such  fish  as  sprats, 
pilchards  and  whitebait,  which, 
although  less  than  7  inches  in 
length,  are  not  immature  fish, 
and  have  definite  food  value.  The 
fish  to  be  kept  off  the  market  are 
those  classes  which  have  little  or 
no  food  value,  should  preferably 
not  be  landed,  and  which  do  not 
justify  the  labour  and  transport 
in  getting  them  to  market. 

The  Order  will,  it  is  hoped,  dis¬ 
courage  the  landing  of  fish  which 
if  left  in  the  sea  would  be  a  poten¬ 
tial  addition  to  future  food  sup¬ 
plies. 

*  «  * 

Not  Sterile  ? 

The  Ministry  of  Food  states 
that  tinned  food — in  particular 
fish,  milk,  fruits,  vegetables, 
soups,  and  all  kinds  of  meat — is 
likely  to  be  spoiled  if  left  in  the 
sun,  and  should  not  be  used  by 
retailers  for  window  dressing  in 
hot  weather. 


Cattle  Hides 

The  Minister  of  Supply  has 
issued  the  Control  of  Native 
Cattle  Hides  (No.  4)  Order,  194'2, 
revising  the  schedule  of  maximum 
prices  which  may  be  paid  for 
IJiiited  Kingdom  cattle  hides. 

Copies  of  the  Order  (w’hich 
comes  into  effect  as  from  May  30, 
1942)  may  be  obtained  (price  Id.) 
from  H.M.  Stationery  Office, 
York  House,  Kingsway,  London, 
W.C.  2,  or  through  any  bookseller. 

*  •  * 

Control  of  Carrots 

The  Minister  of  F'ood  has  re¬ 
voked  the  Home-Grown  Carrots 
(1941  Crop)  (Control)  Order  as 
from  .June  1,  1942.  Growers  are, 
therefore,  released  from  their  obli¬ 
gation  to  sell  carrots  to  the 
National  Vegetable  Marketing 
Company  from  this  date. 

All  communications  about  the 
B)42  carrot  crop  should  be  ad¬ 
dressed  to  the  Potato  Division,  St. 
John’s  College,  Oxford. 

«  *  * 

Canning  of  Fruit  and  Vegetables 
in  1942 

The  Ministry  of  Food  has  an¬ 
nounced  to  the  recently  inaugur¬ 
ated  Canners’  (Wartime)  Asso¬ 
ciation  a  canning  programme  for 
1942.  The  programme  is  larger  in 
tonnage  than  that  of  any  pre¬ 
ceding  year,  but  in  the  national 
interest  there  will  be  some  shift¬ 
ing  or  emphasis  in  regard  to  the 
products  to  be  canned. 

There  will  be  a  prohibition  as 
was  in  force  last  year  on  the  can¬ 
ning  of  certain  fresh  fruit  which 
is  required  for  jam-making. 
Plums,  and  to  a  limited  extent 
loganberries,  blackberries,  apples 
and  rhubarb  will  be  caqned. 

There  will  be  no  canning 
allowed  of  fresh  vegetables  (in¬ 
cluding  peas)  or  of  processed  peas, 
except  to  meet  the  demands  of 
the  Services  and  except  to  the  ex¬ 
tent  necessary  to  maintain  the 
structure  of  the  industry  in  an 
interim  period. 

In  view  of  the  need  to  conserve 
tinplate  it  has  become  necessary 
to  state  a  priority  programme  for 
commodities  the  canning  of  which 
will  be  permitted. 

The  canning  of  certain  vege¬ 
tables  is  still  going  on  and  no 
Statutory  Order  has  yet  been 
made  by  the  Minister  to  limit 
their  production. 


Preventing  Potato  Waste 

To  enable  best  use  to  be  made 
of  available  supplies,  the  trans¬ 
port  of  potatoes  into  or  between 
the  following  areas  is  now  pro¬ 
hibited  except  under  permit : 

Area  i :  I>on<lon,  Hertfordshire, 
Essex,  Kent,  Surrey,  Sussex,  Bucking¬ 
hamshire,  Berkshire,  Middlesex,  Ox¬ 
fordshire.  Area  2 :  Dorset,  Gloucester¬ 
shire,  Hampshire  (including  Isle  of 
Wight),  Somerset,  Wiltshire.  Area  3; 
Cardigan,  Carmarthen,  Glamorgan, 
Hereford,  Monmouth,  Pembroke,  Rad¬ 
nor,  Brecon.  Area  4  ;  Cheshire,  I.an- 
cashire,  Denbigh,  Flint,  Caernarvon, 
Anglesey,  Cumberland,  Westmorland. 

Area  5':  Worcester,  Warwick,  Stafford, 
Shropshire.  Area  6:  Cornwall,  Devon,  I 
Area  7 :  Yorkshire,  Durham,  North¬ 
umberland.  j 

Transport  within  the  areas  is  B 

unrestricted,  but  is  subject  to  the  ' 

existing  restrictions  on  forward¬ 
ing  by  rail  to  certain  stations  in 
the  Birmingham,  Manchester  and 
Newcastle  districts.  By  this  sys¬ 
tem  the  Food  Ministry  will  try  to 
ensure  that  potatoes  which  are 
sound,  but  not  of  the  best  keeping  S 
quality,  will  be  used  before  longer-  | 
keeping  classes.  This  will  avoid  j 

food  wastage  and  increase  the  I 

supply  of  better-keeping  potatoes  ■ 

for  use  at  the  end  of  the  main  j 

crop  season.  I 


Farming  for  Schoolboys 

All  the  food  produced  on  Glas¬ 
gow  Corporation’s  new  farming 
estate  of  Lawmuir,  near  East  Kil¬ 
bride,  will  go  to  the  municipal 
cooking  depots  to  help  feed  about 
10,000  children. 

The  200-acre  estate  was  opened 
on  June  6  by  Mr.  Thomas  John¬ 
ston,  M.P.,  Secretary  of  State  for 
Scotland.  It  will  be  used  as  an  | 
agricultural  school  for  a  large  I 
number  of  boys  over  fourteen  years  t 
of  age,  who  will  be  given  expert 
tuition  on  all  kinds  of  farm  opera¬ 
tions. 

The  area  consist  of  three  farms, 
converted  into  an  agricultural 
School  by  Glasgow  Education  De¬ 
partment,  so  that  city  .schoolboys 
will  take  a  course  lasting  two  or 
three  years.  The  scheme  is  the 
first  of  its  kind  in  the  country. 

To  .start  with,  mo.st  of  the  land 
will  be  u.sed  mainly  for  vegetable 
and  fruit-growing,  but  it  is  in¬ 
tended  to  introduce  poultry-keep¬ 
ing  and  other  branches  of  farm¬ 
ing  into  the  course  of  instruction. 
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A  Dcrris  Alternative 

Derris  root  is  scarce,  but  limited 
supplies  of  Lonehocarous  (Cube 
root)  are  available.  The  latter, 
grown  in  South  America,  has  in¬ 
secticidal  properties  similar  to 
Derris.  Growers,  therefore,  should 
not  hesitate  to  use  preparations 
made  from  Lonchocarpus. 

*  *  » 

Milk  and  Sugar 

Dairy  farmers  who  have  ex¬ 
tended  their  sugar  beet  acreage 
this  year  are,  at  the  same  time, 
also  providing  feeding-stuffs  for 
the  production  of  more  meat  and 
milk.  They  will  have  an  extra 
supply  of  beet  tops  and  beet  pulp 
to  feed  on  the  farm — a  great  help 
in  solving  the  stockman’s  winter 
problems. 

*  *  » 

Government’s  First  Call  on  U.S. 
Tinned  Fish 

The  entire  1942  supply  of  tinned 
salmon,  sardines,  mackerel  and 
Atlantic  herring  is  to  be  set  aside 
for  the  needs  of  the  U.S. A.  armed 
forces  and  the  Lend-Lease  pro¬ 
gramme,  in  accordance  with  an 
order  issued  by  the  U.S.A.  War 
Production  Board,  says  Associated 
Press. 

The  Board  said  that  the  Govern¬ 
ment  would  get  first  choice,  and 
the  remainder  would  be  available 
for  civilian  consumption. 

*  «  » 

Government  Control  Company 

A  public  company  under  the 
title  of  Praha  was  registered  on 
April  28  to  act  as  agent  for  any 
Government  Department  em¬ 
powered  to  control  the  supply  of 
fruit  and  vegetables.  The  capital 
is  .£20,()()0  in  -is.  shares. 

The  directors  are  Messrs.  John 
D.  Hibherd  (director,  Henry  W. 
Peabody  and  Co.,  of  London), 
Wm.  Graham  (sole  partner,  Wm. 
Graham  and  Co.),  N.  S.  Mathieson 
(finance  director.  Canned  Fruit 
and  Vegetable  Division,  Ministry 
of  Food),  W.  D.  Boltwood  (part¬ 
ner  in  James  Gilbertson  and  Co.), 
Wm.  E.  Holmes  (director,  Alex¬ 
ander  Crichton  and  Co.),  H.  J. 
Howse  (director,  Anderson  and 
Coltman),  and  Wm.  Stirrup  (direc¬ 
tor,  Powell  Bros.  and  Co. 
[London]). 

Registered  office  is  Regis  House, 
King  William  Street,  E.C.  4. 
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Export  Groups 

The  President  of  the  Board  of 
Trade  has  appointed  the  following 
to  be  members  of  the  Central 
Committee  of  Export  Groups : 

Mr.  H.  H.  Bagnall;  Mr.  E. 
Bruce  Ball,  Ferrous  and  Non- 
Ferrous  Valves  Export  Group;  Sir 
John  Caulcutt,  Banking  and  In¬ 
surance;  Mr.  Kenneth  Chance, 
Plastics  Export  Group;  Lieut.- 
Col.  G.  R.  Harding,  Food  Manu¬ 
facturers’  Export  Group;  Mr.  Her¬ 
bert  Hey,  Wool  Textile  Industry 
Export  (xroup;  Lord  Hollenden, 
Drapers’  and  Hosiers’  (Wholesale) 
Export  Group;  Mr.  A.  Mortimer, 
Pharmaceutical  Export  Group; 
Mr.  J.  J.  Nicholson;  Mr.  G.  W. 
Odey,  Leather  Footwear  and 
Allied  Industries  Export  Group; 
Mr.  G.  H.  A.  Sington,  Textile 
Machinery  and  Accessories  Export 
Group;  Mr.  E.  Raymond  Streat, 
Cotton  Board;  Mr.  V.  Watlington, 
Electrical  Machinery  Export 
Group. 

*  «  * 

Tin  Research  Report 

In  the  Tin  Research  Institute’s 
Report  for  1941  it  is  stated  that 
since  Japan  began  the  Far  Eastern 
campaign  the  main  problem  has 
become  one  of  how  to  make  the 
best  use  of  the  supplies  available 
by  curtailing  the  use  of  tin  in 
commodities  not  essential  t6  the 
war  effort,  by  improving  the  pro¬ 
cesses  in  essential  uses,  and  by  re¬ 
covering  tin. 

For  these  tasks  the  Institute 
has  been  appointed  by  the  Minis¬ 
try  of  Supply  to  advise  on  all 
technical  questions  affecting  the 
use  of  tin. 

During  1941  its  major  efforts 
were  concentrated  on  war  prob¬ 
lems,  on  which  it  is  not  possible 
to  report  in  detail.  It  has  assisted 
the  Ministry  of  Food  and  the 
Ministry  of  Supply  in  finding  a 
substitute  for  cereal  products  used 
to  remove  palm  oil  from  freshly 
made  tinplates.  Progress  has  been 
made  in  developing  a  substitute 
for  the  palm  oil,  which  is  now  in 
short  supply. 

Although  not  dealt  with  in  the 
Report,  the  most  important  ap¬ 
plication  of  research  in  electro¬ 
tinning  will  soon  be  seen  in  the 
production  of  specially  thinly 
coated  tinplates  as  a  war 
economy  measure,  requiring  only 
one-third  of  the  tin  used  on 
normal  tinplate. 


British  Standards  Institution 

The  Institution  has  received  a 
communication  from  the  Minister 
of  Production  to  the  effect  that 
His  Majesty’s  Government  recog¬ 
nise  the  British  Standards  Institu¬ 
tion  as  the  sole  organisation  for 
the  issue,  in  consultation  with  any 
Government,  professional  or  in¬ 
dustrial  bodies  concerned,  of  stan¬ 
dards  having  a  national  applica¬ 
tion. 

In  regard  to  the  preparation 
and  issue  of  codes  of  practice  for 
building  and  civil  engineering 
work  the  Minister  of  Works  and 
Buildings  is  making  special  ar¬ 
rangements  by  the  appointment  of 
a  representative  committee  with 
which  the  B.S.I.  is  fully  co-oper- 


War  Damage  Insurance 

The  Board  of  Trade  remind 
traders  and  other  business  men 
that  they  can  insure  their  stock 
or  business  equipment  against 
war  damage  under  the  Govern¬ 
ment  insurance  schemes,  and  that 
unless  they  do  so  they  are  not  en¬ 
titled  to  claim  compensation  in 
the  event  of  war  damage. 

Traders  and  others  holding 
stocks  worth  more  than  £1,000 
(in  the  case  of  retailers  of  food¬ 
stuffs  more  than  £200)  or  having 
business  equipment  worth  more 
than  £1,0(K)  must  insure. 

Those  below  the  compulsory 
limits  need  not  insure  if  they  do 
not  wish  to  do  so;  but  unless  they 
do  insure  they  will  not  receive 
compensation  if  their  stocks  or 
equipment  sustain  war  damage. 
Such  traders  are  therefore  urged 
to  consider  their  position  most 
carefully.  Applications  for  insur¬ 
ance  should  be  made  to  any  insur¬ 
ance  agent. 

•  »  » 

The  Institute  of  Physics 

At  the  annual  general  meeting 
of  the  Institute  of  Physics,  held 
on  May  28  last,  the  following 
were  elected  to  take  office  on 
October  1,  1942:  President:  Pro¬ 
fessor  Sir  Lawrence  Bragg.  Vice- 
Presidents  :  Dr.  W.  Makower 
and  Mr.  T.  Smith.  Honorary 
Treasurer:  Major  C.  E.  S. 

Phillips.  Honorary  Secretary:  Pro¬ 
fessor  J.  A.  Crowther.  Ordinary 
Members  of  the  Board:  Professor 
J.  Chadwick,  Professor  J.  D. 
Cockcroft,  Mr.  D.  C.  Gall  and  Mr. 
E.  D.  Wedmore. 
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Canteens  for  War  Workers 

Firms  engaged  in  organising 
and  operating  canteens,  under  the 
Factories  (Canteens)  Order,  1940, 
in  Admiralty  supply,  aircraft, 
munitions  and  other  war  equip¬ 
ment  factories  throughout  the 
country  have  formed  the  National 
Society  of  Caterers  to  Industry 
with  head  offices  at  83,  Pall  Mall, 
London,  S.W.  1  (telephone,  White¬ 
hall  3955). 

Mr.  H.  J.  R.  Stent,  Barker’s 
(Contractors),  Ltd.,  is  President 
of  the  Society.  Members  of  the 
Council  of  the  Society  are  :  Messrs, 
n.  J.  R.  Stent  (chairman),  Harold 
Gardner,  John  Gardner  (London), 
Ltd.,  D.  C.  Jenkins,  Catering  Con¬ 
tractors,  Ltd.,  Alan  Hall,  K.  and 
A.  Hall  (Caterers),  Ltd.,  G.  A.  F. 
Layton,  Factory  Canteens,  Ltd., 
N.  Abrahams,  Staff  Caterers, 
Ltd.,  H.  S.  Taylor,  Industrial 
Catering,  Ltd.,  and  J.  Bindon 
Moore  Company.  Mr.  L.  W. 
Slark,  John  Gardner  (London), 
Ltd.,  is  treasurer  of  the  Society. 
Mr.  Arthur  Lawson,  formerly  of 
the  Board  of  Trade,  has  been  ap¬ 
pointed  secretary. 

.4  National  Joint  Industrial 
Council  to  secure  joint  action  be¬ 
tween  employers  and  employees  in 
the  industry  has  been  formed. 

Mr.  Arthur  Lawson  and  Mr. 
Pearmaine  .are  joint  secretaries  of 
the  Council. 


*  *  « 

City  Analyst’s  Report 

Dr.  G.  H.  Walker,  the  Salford 
City  Analyst,  referring  in  his  re¬ 
port  for  1941  to  the  large  number 
of  food  substitutes  which  ap¬ 
peared  on  the  market  during  the 
year,  states  that  while  only  twelve 
prosecutions  were  undertaken,  re¬ 
sulting  in  penalties  totalling  £142 
being  imposed,  steps  were  taken 
in  a  number  of  other  cases  to 
secure  either  improvement  in  the 
pFoduct  or  amendment  of  the 
labelling. 

Dr.  Walker  also  reports  that 
only  fifty  samples  of  milk  were 
found  to  be  adulterated  out  of  883 
examined,  a  proportion  in  elose 
correspondence  with  that  of  the 
previous  years.  Sixty-one  samples 
were,  however,  certified  as  natur¬ 
ally  deficient  in  solids  not  fat,  but 
the  Hortvet  freezing-point  test  in¬ 
dicated  that  they  must  be  ad¬ 
judged  genuine  milk. 


India  to  Increase  Food  Produc¬ 
tion 

A  4  per  cent,  increase  in  pro¬ 
duction  of  the  principal  food  crops 
and  in  the  food-growing  area 
under  cultivation  is  the  aim  set 
for  the  Indian  Provinces  and  the 
States  of  Hyderabad,  Mysore, 
Baroda,  Kashmir,  and  Indore. 

At  present  the  acreage  under 
food  crops  in  the  areas  concerned 
is  171,000,000  acres,  with  an  annual 
produce  of  50,000,(MH)  tons.  Much 
of  the  increased  yield  is  hoped  for 
by  April. — Reuter. 

*  *  * 

Dehydrated  Meat  for  Canteens 

Experiments  are  to  be  made 
soon  in  works  canteens  in  Lanca¬ 
shire  with  dehydrated  meat — 
meal  without  the  moisture,  but 
still  retaining  the  essential  juices, 
states  the  Yorkshire  Post. 

Two  stones  of  this  new-style 
meat,  which  will  not  be  placed  on 
the  market  for  a  long  time,  are 
being  distributed  among  canteens 
for  test  purposes. 

Managers  will  be  asked  to  give 
their  views  on  the  best  ways  of 
cooking  it,  and  to  make  inquiries 
among  their  regular  customers  to 
find  out  how  it  is  liked. 

When  canteen  managers  w’ere 
given  this  news  at  a  meeting  in 
Leeds  recently  it  was  stated  that 
the  work  was  being  done  at  the 
request  of  the  Ministry  of  Food. 

»  »  it 

Saving  Tin  from  Tinplate 

A  new  pewter,  70  per  cent, 
stronger  than  at  present,  has  been 
produced  by  research  workers  in 
Great  Britain  and  IJ.S.A.  They 
have  also  discovered  a  new  alloy 
for  tailshaft  bearings  of  ships,  a 
substitute  for  aluminium  milk 
bottle  caps,  and  important  im¬ 
provements  in  bronzes. 

Two  groups  of  workers,  the  Tin 
Research  Institute  in  Britain  and 
the  Battelle  Memorial  Institute  in 
the  U.S.A.,  may  also  be  able  to 
reduce  by  10  per  cent.,  with  very 
little  risk  of  spoiling  food  packs, 
the  amount  of  tin  used  on  tin¬ 
plate.  The  knowledge  which  has 
been  accumulated  on  the  subject 
on  both  sides  of  the  Atlantic  is 
proving  most  valuable  now  that 
the  war  in  the  Pacific  has  de¬ 
prived  the  United  Nations  of  one 
of  their  sources  of  tin. 


Changes  of  Address 

The  address  of  the  London 
office  of  the  Sturtevant  Engineer¬ 
ing  Company,  Ltd.,  has  lieen 
changed  from  Bush  House,  Ald- 
wych,  W.C.  2,  to :  Victoria  Sta¬ 
tion  House,  189,  Victoria  Street, 
London,  S.W.  1.  Telephone,  Vic. 
9201/3. 

«  «  * 

The  new  address  of  R.  Mallin- 
son  and  Sons  is  now  150a,  Wood- 
house  Lane,  Leeds,  2.  Telephone 
No.  :  Leeds  28277.  For  the  dura¬ 
tion  of  the  war  the  Butter  and 
Cheese  Association,  Ltd.,  are  tak¬ 
ing  over  the  firm’s  old  premises  at 
45/47,  Greek  Street  Chambers, 
Leeds,  1. 

»  «  » 

The  registered  offices  and  Wem¬ 
bley  factory  of  Citrus  Products 
Co.,  Ltd.,  have  been  transferred 
to  110,  Pratt  Street  (the  building 
of  Idris,  Ltd.),  Camden  Town, 
London,  N.W.  1,  the  telephone 
number  being  Euston  2103.  The 
company  has  agreed  to  release  its 
premises  for  national  purposes 
and  with  the  friendly  co-operation 
of  Idris,  Ltd.,  will  carry  on  the 
manufacture  of  its  products  at 
their  premises.  This  arrangement 
has  been  recognised  by  the  Minis¬ 
try  of  Food  as  in  the  interest  of 
the  war  effort. 

»  «  * 

Pure  Tin  from  Used  Cans 

A  process  for  recovering  tin  and 
steel  from  used  tin  cans,  requir¬ 
ing  no  preparation  of  the  cans  on 
the  part  of  the  householder,  or 
other  users  of  canned  commodi¬ 
ties,  can  now  be  applied  to  large- 
scale  production,  according  to 
Walten  S.  Smith,  vice-president 
of  the  Metal  and  Thermit  Cor¬ 
poration,  U.S.A.  This  company 
has  been  operating  a  test  plant  at 
San  Francisco  for  the  last  five 
years. 

The  pilot  plant  is  a  complete 
unit  with  a  capacity  of  over  (»,0(H) 
tons.  From  its  operations,  suit¬ 
able  methods  have  been  worked 
out  for  the  recovery  of  about 
24  lb.  of  tin  oxide  and  almost  a 
ton  of  scrap  steel  per  ton  of  dis¬ 
carded  cans.  The  tin  oxide  is 
readily  smelted  to  a  grade  equiva¬ 
lent  to  Straits  tin.  This  is  the 
grade  of  tin  formerly  secured 
from  the  Malay  Peninsula,  now  in 
Japanese  hands. 

The  processing  unit  comprises 
unloading  equipment,  inspection 
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I  station,  rotary  screens  for  dirt  re¬ 
moval,  incinerator  for  charring 
cans  to  destroy  fat,  paper,  lac¬ 
quer  and  other  coinhustibles,  and 
to  separate  the  carbonaceous 
residue,  shredding  and  pre-wash¬ 
ing  equipment,  storage  facilities, 
and  complete  equipment  for  con¬ 
tinuous  detinning  by  the  alkali, 
process. 

Rough  estimates  indicate  that 
about  2,.>00,0()0  tons  of  tin  cans 
are  discarded  annually  in  the 
U.S.A.,  and  that  about  1,000,000 
tons  of  these  could  be  economic- 
ji  ally  collected  and  detinned,  yield- 
I  ing  about  11,000  tons  of  tin  and 
{(00,000  tons  of  scrap  steel. 

The  principal  problems  in- 
1  volved  are  those  of  collection,  pre- 
!  paration  and  transportation  of 
f  cans.  Location  of  plants  of  about 
50,000  to  80,(M)0  tons  capacity 
near  large  centres  of  population 
appears  the  most  practical  solu¬ 
tion  to  the  transportation  piob- 
lem. — The  Canner. 

*  *  * 

The  “  Economic  ”  Boiler 

For  a  number  of  years  the  Lan¬ 
cashire  boiler  has  been  generally 
accepted  as  the  most  suitable 
boiler  for  factories  working  with 
steam  pressures  not  exceeding 
200  lb.  sq.  in.,  and  there  can  be 
no  doubt  that  this  type  of  boiler 
has  done,  and  is  doing,  good  ser¬ 
vice.  Nevertheless,  during  the 
ast  few  years  the  type  of  boiler 
nown  as  the  “  Economic  ”  has 
become  deservedly  popular,  and 
various  boiler-makers  have  de¬ 
signed  boilers  of  this  type.  Among 
these  is  the  “  Cochran  SinuHo 
Economic  Boiler  ”,  which  has 
various  distinctive  features  in  its 
design  which  are  exclusive,  and 
which  certainly  deserve  considera¬ 
tion  when  the  question  of  ”  what 
boiler  to  buy  ”  calls  for  an  answer. 
In  the  horizontal  multi-tubular 
dry-1  )ack  type,  usually  operating 
with  the  aid  of  an  induced  draught 
fan,  no  brickwork  setting  is 
needed,  and  the  usual  losses  asso¬ 
ciated  with  boilers  in  brickwork 
setting  is  avoided — a  very  impor¬ 
tant  feature — though,  of  course, 
it  is  imperative  that  the  boiler  be 
well  insulated  to  minimise  radia¬ 
tion  losses. 

A  distinctive  feature  of  the 
above-mentioned  boiler  is  the  use 
of  the  patented  ”  Sinuflo  ”  tubes, 
which,  from  the  engineers’  point 
of  view,  are  extremely  efficient  in 
transmitting  heat  to  the  water.  A 
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point  to  be  noted  is  that  they 
are  widely  spaced  to  promote 
rapid  circulation  of  the  water.  In 
some  boilers  the  area  of  the  com¬ 
bustion  chamber  is  not  nearly 
large  enough  to  encourage  rapid 
and  efficient  combustion,  but  that 
weakness  appears  to  be  com¬ 
pletely  avoided,  as  also  is  un¬ 
necessary  radiation  loss  from  the 
combustion  chamber,  the  latter 
being  accomplished  by  a  suitable 
heat  insulator  which  is  fittetl  be¬ 
tween  the  brickwork  and  the 
casing. 

The  general  construction  sug¬ 
gests  that  the  boiler  will  with¬ 
stand  reasonably  hard  “  driv¬ 
ing  ”,  which  can  be  controlled  by 
the  induced  draught  fan  which 
forms  an  important  part  of  the 
equipment.  The  boiler  is  capable 
of  giving  highly  efficient  service 
with  coke,  oil,  or  coke-oven  gas, 
as  well  as  with  coal.  This  type  of 
boiler,  like  most  others,  burns 
solid  fuel  at  the  highest  efficiency 
when  a  mechanical  stoker  feed¬ 
ing  graded  coal  is  used.  Test 
figures  quoted  by  the  makers 
show  efficiency  of  7.5  to  82  per 
cent,  (on  net  calorific  value  of 
fuel),  which  are  very  creditable. 

*  *  » 

Control  of  World’s  Tea 

Although  concrete  arrange¬ 
ments  are  believed  not  yet  to  have 
been  made,  London  tea  market 
circles  are  confident  that  the 
whole  world’s  tea  supply  will 
shortly  be  brought  under  the  con¬ 
trol  of  the  British  Ministry  of 
E'ood,  acting  on  behalf  of  the 
Allied  nations  as  a  whole.  This 
development  is  considered  logical 
and  indecil  overdue,  states  The 
Financial  \exvs. 

The  present  position  is  that  the 
Ministry  of  Food  ensures  .supplies 
to  the  United  Kingdom  by  annual 
contracts  with  tea  producers  in 
India,  Ceylon,  East  Africa  and, 
formerly,  the  Netherlands  East 
Indies,  Malava  and  China. 

Wh  at  is  now  contemplated,  ac¬ 
cording  to  trade  circles,  is  that 
the  Ministry  of  Food  .shall  con¬ 
tract  for  the  whole  crops  of  the 
producing  countries  instead  of  for 
such  proportions  of  them  as  were 
required  for  the  United  Kingdom, 
and  that  the  Ministry  shall  resell 
to  other  countries  in  quantities 
and  at  prices  in  due  proportion 
with  the  United  Kingdom’s  sup¬ 
plies. 


Assn,  of  Scientific  Workers 

The  twenty-fifth  annual  council 
meeting  of  the  As.sociation  of 
Scientific  Workers  was  held  on 
May  2  and  3  under  the  chairman¬ 
ship  of  Mr.  R.  A.  Watson  Watt, 
F.R.S.,  the  new  President.  There 
was  an  attendance  of  about  200 
delegates  representing  the  84 
branches  into  which  the  member¬ 
ship  of  over  5,000  is  organised. 

In  his  presidential  address  Mr. 
Watson  Watt  said  that  the  most 
important  .step  taken  during  the 
previous  year  had  been  the  re¬ 
registration  of  the  As.sociation  as 
a  trade  union,  and  its  subsequent 
affiliation  to  the  T.U.C.  An  enor¬ 
mous  growth  of  the  As.sociation 
had  taken  place  since  that  step 
had  been  taken. 

Another  landmark  was  the  lead 
which  the  As.sociation  had  given 
to  British  .scientists  by  its  organ¬ 
isation  of  the  January  Conference 
on  “  Science  and  the  W'ar  Effort  ”. 
Mr.  Watson  Watt  spoke  of  the 
“  cushion  defences  ”,  which  had 
.simply  absorbed  the  .shock  of  the 
well-founded  criticisms  voiced  at 
that  time  of  the  way  in  which 
•science  was  being  u.sed  in  the 
national  effort,  and  emphasised 
the  necessity  for  perseveranw  if 
positive  and  valuable  results  were 
to  be  aehieved. 

The  Industrial  Committee’s  re¬ 
port  was  presented  by  Mr.  Henley 
and  formed  an  encouraging  record 
of  succe.ssful  action  by  the  Asso¬ 
ciation  in  the  trade  union  field. 

»  *  » 

The  Cake  and  Biscuit  Manufac¬ 
turers’  Wartime  Alliance,  Ltd. 

An  informative  booklet  has 
been  i.ssued  by  the  above  on  the 
“Price  Control  of  Bi.scuit.s”,  the 
contents  of  which  are  as  follows : 
Explanation  of  the  Biscuits 
(Maximum  Retail  Prices)  Order, 
H(42,  and  Regulations  of  the  Alli¬ 
ance;  Conditions  of  Sale;  Schedules 
of  .Maximum  Nett  Prices  and  Ap¬ 
pendices. 

A  summary  is  given  of  the  prin¬ 
cipal  provisions  of  the  Biscuits 
(Maximum  Retail  Prices)  Order, 
1{(42,  regulating  the  price  of  bi.s- 
cuits  to  the  public,  together  with 
full  particulars  of  the  Price  Con¬ 
trol  Scheme  agreetl  between  the 
Ministry  of  Food  and  the  Cake 
and  Biscuit  Manufacturers’  War¬ 
time  .\lliance.  Ltd.,  fixing  prices 
of  biscuits  for  the  manufacturer, 
distributor  and  consumer. 
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It  is  pointed  out  that  the  pro¬ 
visions  of  the  Biscuits  (Maximum 
Retail  Prices)  Order  are  summar¬ 
ised  for  convenience  only  and  that 
manufacturers  and  distributors 
should  acquaint  themselves  with 
its  specific  terms.  The  address 
of  the  Cake  and  Biscuit  Manu¬ 
facturers’  Wartime  Alliance,  Ltd., 
is  Corn  Exchange  Buildings,  City 
Walls,  Chester. 

»  «  « 

Compressed  Dried  Milk 

If  dried  milk  were  compressed 
into  blocks  and  not  packed  in  tins 
it  is  believed  that  such  compres¬ 
sion  would  prevent  the  air  from 
reaching  individual  grains  of  the 
milk,  thus  avoiding  decomposi¬ 
tion. 

Investigations  have  accordingly 
been  put  in  hand  by  the  Austra¬ 
lian  Council  for  Scientific  and  In¬ 
dustrial  Research,  acting  upon  a 
suggestion  from  the  Department 
of  Commerce.  The  results  have 
shown  that  under  high  pressure, 
dried  whole-cream  milk  powder 
can  be  moulded  into  a  firm  block 
and  the  volume  reduced  by  more 
than  one-half;  33  lb.  of  the  powder 
can  be  compressed  into  a  cube, 
each  side  of  which  is  about  9 
inches  long.  This  block  contains 
the  food  material  from  26  gallons 
or  208  pints  of  milk.  The  blocks 
can  be  powdered  and  beaten  up  in 
water  to  reconvert  them  to  milk. 
A  trial  shipment  of  half  a  ton  is 
expected. 

*  <■ 

Oil-Retaining  Bronze 

Oil-retaining  bronze  bearings 
are  of  interest  in  connection  with 
the  operation  of  plant  and 
machinery  in  the  food  industries. 
They  are  made  by  very  high-pres¬ 
sure  die  pressing,  and  contain,  be¬ 
cause  of  the  micro-pores,  up  to 
30  per  cent,  by  volume  of  oil,  al¬ 
though  they  are  almost  as  strong 
as  the  cast  metal,  with  a  specific 
gravity  of  5  S  to  6  a  and  a  crush¬ 
ing  load  of  70,000  lb.  per  sq.  in. 
This  oil  exudes  according  to  the 
variation  in  pressure  in  the  bear¬ 
ing,  and  gives  a  permanent  film 
of  oil  which  is  enough  to  last  for 
the  life  of  the  machine,  up  to, 
say,  1,000,000  revs.  The  lubrica¬ 
tion  is  extremely  efficient,  and 
one  of  the  main  points  is  that  by 
this  means  completely  inaccessible 
bearings  are  lubricated  without 
difficulty.  They  are  made  by  the 
British  Bound  Brook  Bearing  Co. 
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OBITER  DICTA 

I  was  more  fortunate  than  any  man 
deserved  to  tx*  in  finding  Professor 
J.  C.  Drummond,  who  gave  me  his 
accumulated  knowledge  about  the 
science  of  nutrition,  which  I  have  since 
tried  to  apply. — Lord  Woolton. 

*  *  * 

In  charge  of  the  Experimental 
Kitchen  and  Food  Advice  Division  is 
Miss  J.  E.  McLeod,  a  Glasgow  girl, 
with  dark  brown  hair  and  a  lovely  fair 
skin. — The  Star  Man. 

*  *  * 

Although  tliere  had  as  yet  lieen  no 

addition  of  calcium  to  the  National 

loaf,  many  complaints  were  being  re¬ 
ceived  about  tlie  bad  effects  on  the 
health  of  that  ‘‘addition  ”. — Processor 
J.  C.  Drutnmond. 

«  *  * 

200  millicni  gallons  of  milk  are  lost 
yearly  through  diseases  of  dairy  cattle. 
It  is  hoped  to  control  these  diseases 
by  a  voluntary  “panel”  insurance 
sc  heme .  — Da  ily  T ele graph . 

*  «  * 

I  don’t  mind  paying  £i,ooo  a  month 
in  fines  so  long  as  I  don't  go  to  prison. 
— Tom  Tweed,  Black  Market  Butcher. 

*  *  * 

We  very  much  appreciate  your  atti¬ 
tude,  and  while  we  should  have  been 
pleased  to  have  sent  you  a  commis¬ 
sion  on  the  equipment  we  sold  as  a 
result  of  your  Information  Service,  we 
note  you  prefer  not  to  accept  a  reward 
for  your  services  in  the  matter. — A 
subscriber  writing  to  Food  Manufac¬ 
ture. 

«  «  « 

Lord  Woolton’s  scheme  for  the  con¬ 
trol  and  distribution  of  Britain's  com¬ 
mercial  tomato  crop  is  strongly  op- 
jK)sed  by  the  National  Growers’  Asso¬ 
ciation,  whose  executive  has  told  the 
Ministry  of  F'ood  that  it  will  have 
niithing  to  do  with  the  projK  sal. — The 
Times. 

*  *  * 

The  chief  complaint  of  housewives 
was  that  it  was  more  expensive  to  buy 
fruit  and  make  jam  than  to  purchase 
preserves.  There  was  an  opjxirtunity 
for  setting  up  a  preserving  factory  and 
thus  starting  a  new  industry,  which 
would  include  the  canning  of  fruit, 
vegetables  and  other  things. — Penryn 
Pood  Control  Committee.  . 

*  *  * 

This  year,  82  per  cent,  of  our  total 

glass  is  planted  with  tomatoes  and 
80  per  cent,  of  our  outdoor  ground  is 
growing  food  crops.  This  example  is 
typical  of  the  war  effort  lieing  made 
by  all  fruit  growers,  who,  it  is  esti¬ 
mated,  will  this  season  proiluce  fifty 
thousand  tons  of  tomatoes  from  under 
glass. — P.  C.  Kay  in  a  letter  to  The 
Times. 


Gordon  Fell  Clark 

We  hear  of  our  good  friend 
Gordon  Fell  Clark,  whose  presence 
used  to  mean  so  much  at  the  Can¬ 
ning  Conventions.  He  is  out  East 
with  the  rank  of  major.  Many  of 
his  friends  in  the  trade,  we  know, 
will  join  us  in  sending  him  a 
.message  for  his  safety  and  con¬ 
tinued  success. 

»  «  * 

Brown  and  Rawcliffe,  Ltd.,  and 
P.P.  Press — Amalgamation 

The  amalgamation  is  announced 
between  Brown  and  Rawcliffe, 
Ltd.,  and  the  P.P.  Press  to  take 
effect  from  July  1,  1912. 

The  united  firms  will  operate  as 
Brown  and  Bibby,  Limited,  with 
head  office  at  King  Edward  Street, 
Liverpool  3.  Mr.  A.  E.  Brown  is 
chairman,  Mr.  J.  K.  Bibby  deputy 
chairman,  and  Mr.  L.  H.  Brown 
managing  director. 

Until  the  end  of  the  war  the 
production  of  high-class  photo 
litiiography,  letterpress  and  fold¬ 
ing  boxes  will  be  concentrated, 
continued  and  developed  in  three 
dispersed  factories  in  and  around 
Liverpool. 

*  *  * 

Sulfatine — A  Correction 

In  Arthur  Holden  and  Sons’ 
advertisement  in  Food  Manufac¬ 
ture,  June,  page  xxxiii,  under 
“  Sulfatine  ”,  the  paragraph 
should  have  run  : 

”  The  sulphur-resisting  Zinna- 

tine  prevents  those  blackening 

stains  in  vegetable  packs.” 

By  a  printer’s  error  the  word 
“  prevents  ”  was  printed  as 
“  presents  ”. 

»  »  » 

Lineside  Allotments 

L.M.S.  railwaymen  cultivated 
5,808,000  square  yards  of  lineside 
allotments  during  1941,  the  high¬ 
est  total  ever  recorded  on  the 
L.M.S.  system. 

The  average  size  of  the  allot¬ 
ments  is  about  30  yards  long  by 
10  yards  wide,  and  the  work  in¬ 
volved  is  equal  to  cultivating  a 
strip  of  land  of  sufficient  width  to 
take  a  double-track  railway  from 
London  to  Dumfries,  or  a  distance 
of  about  300  miles. 

This  area  was  cultivated  by 
some  20,000  allotment  holders. 
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Concentrated  Orange  Juice 

7,669.  A  concentrated  orange  juice  is  delivered  to  us 
in  bulk  in  barrels,  and  we  repack  in  small  containers 
ior  sale  to  our  customers.  Owing  to  the  very  thick  and 
sticky  nature  of  the  juice  it  is  impossible  to  secure  a 
free  flow  from  the  barrel,  as  would  be  the  case  with 
treacle  or  other  similar  fluids.  Furthermore,  the  barrels 
used  contain  no  air  inlet.  It  is  an  extremely  slow  pro¬ 
cess  emptying  the  barrels  and  we  are  7t'ondering 
whether  you  can  suggest  any  special  method  for  empty¬ 
ing  the  barrels  in  a  quicker  manner.  (Gloucester.) 

With  reference  to  your  problem,  it  is  just  a  little  diffi¬ 
cult  to  advise  without  beinj*  on  the  spot,  but  it  would 
appear  to  us  that  if  you  could  thoroughly  warm  the 
barrel  and  its  contents,  it  would  lose  a  good  deal  of  its 
viscosity. 

You  would  also,  of  course,  need  to  make  a  good- 
sized  air  inlet  in  the  barrel  to  facilitate  emptying. 

Fish  Cakes 

7,827.  I  would  be  glad  if  you  could  give  me  a  recipe 
for  the  manufacture  of  fish  cakes  from  salt  cod,  pota¬ 
toes,  etc. 

(1)  How  long  should  the  fish  be  soaked? 

(2)  Should  the  fish  be  boiled  or  steamed? 

(3)  Which  is  the  best  kind  of  binder,  and  is  an  egg 
po~wder  or  egg  substitute  suitable? 

(4)  Which  is  the  best  kind  of  seasoning,  parsley  or 
sage?  Is  -vinegar  used,  or  necessary? 

(5)  Woidd  the  fish — after  24  hours’  soaking — be  salty 
enough  not  to  require  any  salt  for  the  potatoes  when 
they  are  mixed?  If  a  little  suet  could  be  obtained 
-would  that  benefit  in  any  way?  These  cakes  will  not 
be  fried  when  sent  out  but  left  to  the  consumer  to  fry. 
(Barnsley.) 

The  following  may  form  the  basis  for  trials  : 

(1)  Fish  should  be  soaked  for  about  48  hours  with 
several  changes  of  water. 

(2)  lioiling  the  fish  is  best. 

(3)  If  you  can  get  egg  powder,  so  much  the  better, 
but  we  are  afraid  this  is  difficult  to  obtain.  Egg  substi¬ 
tute  is  entirely  useless  for  the  purpose. 

(4)  .Seasoning  is  entirely  a  matter  of  taste.  Mixed 
herbs  might  be  used,  but  some  people  do  not  like  this. 
Pep[)er  flavouring  would  probably  be  sufficient.  How¬ 
ever,  this  is  a  thing  that  you  would  be  obliged  to  decide 
for  yourself.  No  vinegar  !>♦  necessary. 

(5)  .After  24  or  48  hours  the  fish  will  certainly  be  salty 
enough  not  to  require  any  further  salt  added.  The 
main  trouble  is  getting  sufficient  salt  out  of  the  cod.  A 
little  suet  would  be  quite  useful. 

The  approximate  composition  of  a  fish  cake  was, 
when  the  materials  were  available  : 

3  lb.  cooked  fish. 

3i  lb.  mashed  potatoes. 

j  Ib.  rusk. 

J  pint  milk. 

3  eggs. 

Pass  fish  through  the  mincer,  not  too  fine,  say  J  in., 
add  rusk,  season,  add  milk  and  thoroughly  stir  and 
shape  into  small  round  cakes. 
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The  matter  of  eggs,  or  egg  powder,  will  be  the  diffi¬ 
culty,  and  trials  would  have  to  be  made  to  find  a  binder. 

If  the  addition  of  milk  or  milk  powder  is  not  feasible, 
water  could  be  substituted. 

The  addition  of  about  10  per  cent,  suet  would  prob¬ 
ably  help. 

It  would  be  better  to  cook  the  mixture  in  a  jacketed 
pan  before  making  into  cakes. 

.A  recipe  for  fish  roll  is  as  follows  : 

Soak  the  dried  salted  cod  in  several  changes  of  water 
for  about  two  days,  for  every  20  lb.  add  12  lb.  of  scalded 
ground  rice,  i  lb.  of  cornflour  (dry)  and  2  lb.  of  rusk 
(dry),  with  such  seasonings  as  salt,  pepper  and  ground 
mace,  20  lb.  of  boiled  bacon  or  ham  trimmings  are 
also  added.  The  rusk  and  the  dried  cornflour  are 
added  to  the  finely  minced  other  ingredients. 

Information  Supplied 

7*565-  would  be  obliged  if  you  could  recommend 
to  us  any  suppliers  of  flavourings  and  spices  for  soup 
po-ivders.  (Newcastle-upon-Tyne.) 

7,570.  We  wondered  if  you  could  let  us  have  a  com¬ 
plete  list  of  acid  calcium  phosphate  stockists  or  manu¬ 
facturers  in  this  country.  We  are  in  urgent  need  of 
supplies  for  continuing  our  trade  in  self-raising  flour, 
-which  to  our  minds  is  an  important  article  to  the 
public,  and  any  help  you  can  give  ms  will  be  greatly 
appreciated.  (Croydon.) 

7,588.  i4s  subscribers  to  your  publication  W0  would 
be  glad  if  you  could  furnish  us  with  manufacturers  of 
rusk  for  preserved  meat  canning.  (London.) 

7.595.  1  have  been  doing  some  work  for  a  firm  in 
S.  Africa  and  I  want  to  get  hold  of  some  sodium 
glutamate — the  meat-flavoured  compound.  Could  you 
let  me  know  the  names  dnd  addresses  of  any  manufac¬ 
turers  in  this  country?  (.Manchester.) 

7.596.  We  would  be  glad  to  hear  if  you  can  supply 
any  information  about  the  preservation  of  whole  toma¬ 
toes  or  any  process  to  follow  out.  (Manchester.) 

7.597.  Will  you  kindly  inform  us  what  thickening 
agents  are  used  in  the  manufacture  of  salad  creams, 
mayonnaise,  etc.  ?  We  are  aware  that  tragacanth, 
acacia,  gornflour,  and  cooked  egg  albumen  are  used, 
but  these  do  not  give  such  a  finished  product  as  in  some 
of  the  brands  now  on  the  market.  (Leeds.) 

7,603.  /  am  desirous  of  obtaining  some  information 
concerning  the  ingredients  of  an  egg  powder  or  egg 
substitute.  Unfortunately  I  do  not  possess  the  litera¬ 
ture  for  reference  purposes,  and  I  should  be  much 
obliged  if  you  could  give  me  any  information  on  this 
subject  which  you  may  have  at  hand.  (Kettering.) 

7,618.  /  should  be  very  glad  if  you  could  give  me  a 
basic  recipe  for  thick  brown  gravy,  with  special  regard 
to  the  colouring  matter.  (Cardiff.) 

7,622.  We  are  interested  in  an  article  published  in 
Food  Manufacture  of  July  i,  1941,  under  ”  A  Sew 
IPhcy  Product  ”.  We  should  esteem  it  a  favour  if  you 
-would  be  kind  enough  to  put  us  in  touch  with  anyone 
who  would  be  in  a  position  to  offer  us  supplies. 
(Ipswich.) 
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Recent  Patents 

These  particulars  of  new  patents  of  interest  to  readers  have  been  selected 
from  the  "  Official  Journal  of  Patents  ",  and  are  published  by  permission  of 
the  Controller  of  H.M.  Stationery  Office.  The  journal  can  be  obtained  from 
the  Patent  Office,  25,  Southampton  Buildings,  London,  W.C.  2,  price  is. 
weekly  {annual  subscription  £2  lOf.). 


Alisiracts  of  Recent  SpecificatioDH 

Improvements  Relating  to  the 
Clarification  of  Liquids 

This  invention  relates  t«)  the  clarifica¬ 
tion  of  liquids  containing  finely 
divided  matter  in  susjiension  by  de¬ 
positing  the  said  matter  anti  separat¬ 
ing  the  liquid  from  the  resulting  de¬ 
posit. 

Considerable  dilficulty  is  encountered 
in  si'parating  fine  susfxnded  particles 
from  certain  liquors,  and  this  applies 
to  many  industrial  effluents  ami  to 
dirty  mineral  or  vegetable  oils  which 
are  difficult  to  filter  rapiilly  by  any 
ordinary  means,  and  frequently,  owing 
to  the  high  content  of  solid  pres<-nt,  it 
is  necessary  to  stop  the  filter  for  back- 
flushing  and  cleansing  the  filter  lied. 

The  object  of  the  present  invention 
is  to  effect  separation  of  suspended 
matter  by  flocculating  it  by  means  of 
a  colloidal  substance  in  the  presi  nce 
of  a  finely  divided  magnetic  material, 
such  as  powdered  iron  or  black  mag¬ 
netic  ir6h  oxide,  with  the  result  that 
the  susjxuided  matter  and  the  added 
magnetic  material  are  Ixith  entrained 
in  and  deposited  with  the  gelatinous 
precipitate  of  the  colloidal  substance; 
after  which  the  presence  of  the  mag¬ 
netic  material  in  the  dejx)site*d.  mass 
enabk's  the  latter  to  be  taken  out  from 
the  liquid  by  means  of  a  magnetic 
separator.  It  is  convenient  to  stir  the 
iron  or  magnetic  oxUle  into  the  liquid 
to  be  treatt*d,  and  then  to  add  a  suffi¬ 
cient  amount  of  an  aqueous  susp«-nsion 
of  an  organic  colloid  to  ensure  com¬ 
plete  entrainment  of  the  suspended 
matter.  Any  of  the  above-mentioned 
organic  colloids  may  be  used  with  a 
suitable  precipitating  agent.  In  cases 
in  which  the  effluent  water  already 
contains  sufficient  eh-ctrolyte,  no  pre¬ 
cipitating  agent  need  be  added,  but  if 
the  water  is  naturally  soft  or  has  Ixen 
artificially  softened,  a  solution  of  cal¬ 
cium  chloride,  lime  or  other  suitable 
electrolyte  should  be  added.  The  acul 
mucilage  of  the  common  bulrush 
(TyphcB  augustifolia),  however,  may' 
lie  used  without  any  additional  reagent 
for  flocculating  the  suspendetl  soli<l 
matter  and  entraining  the  iron  or  iron 
oxide. 

The  treated  material  may  then  be 
run  through  a  magnetic  separator  and 
the  gel  containing  the  entrained  iron 
and  suspended  matter  rapidly  and  ef¬ 
fectively  removed  froiti  the  liquid  on 
the  surface  of  the  drum  or  belt  of  a 
magnetic  separator. 


When  the  invention  is  applied  to 
the  treatment  of  vegetable  oils  and  a 
colloidal  suspension  in  an  alkaline 
condition  is  use<l,  there  is  a  liability 
for  a  certain  amount  of  emulsifi¬ 
cation  to  occur  during  the  mixing 
while  the  neutralisation  of  alkalinity 
with  ordinary  agents  would  precipitate 
the  colloid  and  thus  render  it  inefleg- 
tive  for  the  pur|X)se  in  question.  It  is 
found,  however,  that  this  difficulty 
may  lx*  overcome  by*  acidifying  the 
material  with  .an  aqueous  acid  extract 
of  rhubarb,  or  with  tartaric  acid,  or 
both. 

S.f.2,605.  Conrad  Lawrence  Walsh  and 
Jack  May. 

Specificatiuas  Published 

Printed  copies  of  the  full  Published 
Specifications  may  be  obtained  from 
the  Patent  Office,  25,  Southampton. 
Buildings,  London,  W.C.  2,  at  the 
uniform  price  of  is.  each. 

542.661.  Beasley,  II.  II.,  I're.nch, 
G.  W.,  and  Beasley,  French  and  Co., 
Ltd.  :  Method  of  and  means  for  ar¬ 
ranging  and  feeding  envelopes  or  bags 
for  gumming  the  flaps  thereof  in  en- 
velofx;  or  bag-making  machines. 
542,716.  Wood  and  Co.,  Ltd.,  II., 
Britton,  W.,  and  Tagg,  W.  IL: 
Quickly  releasable  pipe  joints. 

542.748.  M.  W.  Productions,  Ltd., 
and  Waring,  A. ;  Drip-feed  lubrica¬ 
tors. 

542.768.  Pe.acock,  a.  M.  :  Cardboard 
or  like  boxes  or  containers. 

542,846.  Burgess  Zeolite  Co.,  Ltd.  ; 
Treatment  of  milk  and  products  there¬ 
of. 

542,892.  British  Thomson-IIouston 
Co..  Ltd.:  Thermostatically  controlled 
switch  devices. 

542,957.  Lean,  O.  B.,  Bovingdon, 
11.  H.  S.,  and  Imperial  Chemical  In¬ 
dustries,  Ltd.  :  Treatment  of  fcxid 
grain. 

543,082.  Drysdale  and  Co.,  Ltd., 
and  Drysdale,  J.  W.  W.  : -Sc-lf-prim- 
ing  centrifugal  pump  installations. 
543.090.  K.ngel,  W.  :  Preserving  fcxid- 
stufTs  in  containers. 

543, uxj.  Strappi.ngs,  Ltd.,  and 
Fato.n,  J.  a.  :  Wire-tying  apparatus. 
.543- >32.  Harber,  L.  S.,  and  Baker 
Perkins,  Ltd.  :  Manufacture  of  bread. 
543,221.  Neilson,  R.  j.:  Ice  cream 
freezing  vesssel. 

543,237.  Cleland,  Ltd.,  W.  W.,  and 
Buchman,  a.  :  Boxes  of  paper,  card¬ 
board,  or  the  like  material. 


Trade  Marks 

The  list  of  trade  marks  of  interest 
to  readers  has  been  selected  from  the 
“Official  Trade  Marks  Journal"  and 
is  published  by  permission  of  the  Con¬ 
troller  of  H.M.  Stationery  Office.  The 
journal  can  be  obtained  from  the 
Patent  Office.  25,  Southampton  Build¬ 
ings.  London.  W.C.  2,  price  is.  weekly 
(annual  subscription  £2  los.). 

KINO  BOMBA. — 616,510.  Dried  and 
ccxiked  fruits  and  vegetables,  edible 
oils  and  fats.  Costanza  Recchioni,  37, 
Old  Compton  Street,  Soho,  London, 
W.  i;  Merchant. 

KINO  BOMBA.— 616,511.  Cofiee; 
f(Kxl  preparations  made  from  cereals. 
Costanza  Recchioni,  37,  Old  Compton 
Street,  Soho,  London,  W.  i;  Mercliant. 
BEMOY. — ()i6,6oi.  Vegetable  ex¬ 
tracts  (for  f<x)d)  and  meat  extracts 
B  M-Y,  Ltd.,  The  Maltex  Factory, 
Cheapside,  Hyde,  Cheshire;  Brewers 
and  Wine  and  Spirit  Merchants. 
PROPS. — 616.689.  Sweetmeats  and 
conft“ctionery.  Tavener  Rutledge, 
Ltd.,  68,  Beech  Street,  Edge  Lane, 
Liverjxx)!,  7;  Manufacturing  Confec¬ 
tioners. 

MASOOJELY.— 616.823.  Jellies  (for 

f(X)d).  The  Scottish  Flavour  and 
Colour  Co.,  Ltd.,  Mayfield  Works,  27 
to  29,  Ratcliffe  Terrace,  Fklinburgh, 
Manufacturers  and  Merchants.  To  be 
Assix'iated  with  No.  615,282  (3312). 
THREE  COOKS.— 616,875.  All  gixids 
included  in  Class  30.  "  Ark  ”  Food 

Products,  Ltd.,  41,  Queen’s  Road, 
Reading;  Manufacturers.  To  be  Asso¬ 
ciated  with  No.  616,876  (3327)  XXX 
and  anotlier. 

THREE  COOKS. — 616,876.  All  giKxls 
included  in  Class  30.  "  Ark  ”  Food 

Products,  Ltd.,  41,  Queens  Road, 
Reading;  Manufacturers.  To  be  Asso¬ 
ciated  with  No.  616,875  (3327)  XXX 
and  another. 

New  Companies 

Oreasley  and  Sons,  Limited.  (37 1662.) 
171,  Brunswick  Street,  Leicester.  To 
carry  on  bus.  of  liakers,  pastrycooks, 
grocers,  etc.  ;^6,ooo.  t)irs. :  J.  Greas- 
ley,  6,  Hermitage  Road,  Birstall, 
Leicest<*r;  1'.  G.  Greasley,  5(x>,  Lough¬ 
borough  Road,  Birstall,  Leicester;  j. 
(ireasley,  Jnr.,  512,  LoughlMirough 
Road,  ilirstall,  Leicester.  J.  Greasley 
IS  permanent  governing  dir.  and  chair¬ 
man. 

Bevens  and  Son,  Limited.  (371677.) 
22,  Old  Mill  Road,  Chelston,  I'linpiay. 
lo  carry  on  bus.  of  bakers,  pastrv- 
cfxiks,  millers,  etc.  £2.<xk).  Dirs!: 
W.  J.  Bevens,  sen.,  78.  Quei-n  Street. 
Newton  .Abbot;  W.  J.  Bevens.  jnr., 
22,  Old  Mill  Road,  Chelston,  Tonpiav. 

Oeorge  W.  M.  Armour,  Limited. 
(371686.)  i88-ic)2,  Sutton  Court  Road, 
Chiswick,  W.  4.  To  carry  on  bus.  of 
mnfrs.  of  and  dlrs.  in  confectionerv, 
ices,  and  preserves,  etc.  ^^i.ooi). 
Permt.  mang.  dir.:  G.  W.  M.  Armour, 
25,  River  Court,  Portsmouth  Road, 
Surbiton,  Surrey. 
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Steam  Jacketed  Pans 


APV 


FOOD  PLANT 


all  available 


metals 


Notwithstanding  the  present 
difficult  conditions  A.P.V.  are 
still  able  to  supply  certain  types 
of  plant  in  cases  where  Ministry 
of  Food  Material  Licences  are 
obtainable. 


Concentrating  Plant 


ALUMINIUM  PLANT  &  VESSEL  CO 


Telephone:  PUTNEY  4492  (8  lines.) 


Transpoit  Tank 


MACNETA 


witk  tki  New 

MAGNETA’ 

TIME 

RECORDER 


Note  these  advantages: 

•  ONE  HAND  OPERATION  •  COMPACTNESS 

•  QUICKER  DISPERSAL  OF  STAFF  •  ACCURACY 


The  MAGNETA  Time  Recorder  prints  full  size  records  on  standard  time  cards, 
and  can  be  supplied  as  an  independent  unit  to  operate  from  A  C  mains 
with  controlled  frequency,  or  incorporated  in  an  installation  operated  from 
a  Master  Clock.  Metal  Card  Racks  supplied  finished  to  match  Recorders 


TRE  MAGNETA  TIME  C®  L^® 

GOBLIN  WORKS,  ERMYN  WAY,  LEATHERHEAD,  SURREY 

TIliRHOHi  ,  ASHTIAO  SAA  lA  IINISI 

LONDON  OFFICC  53/54.  HAVMARKCT.  S  W  I.  TAlAphoKAt  Alliv  JIAA  r 


For  Literature  and  Details  of 
Installation,  write  or  telephone 


V-ROPE  PUlUt 


Gas  Analysis  Equlpnnant 
and  Distance  Tharmo- 
matars  for  cold  stores. 
Tamporaturo  maasuring 
and  ragulating  equipmant 
for  process  control  In  food 
manutactura. 


creased  [Q|Q|^23i£QQ]iQiEE2Qi 
at  will. 

Can  be  fitted  to  any  Make  and  Type  of  Motor. 
Will  drive  in  any  position. 

Standard  Units  In  Sizes  from  Fractional  Horse 
Powers  upwards. 

Ratios  up  to  4  to  I.  Any  Speed  Reductions. 

For  full  particulars  ask  for  Catalogue  VP.  338. 


ELLIOn  BROTHERS 

(LONDON)  LIMITED 

Century  Works 
LEWISHAM,  8.E.  13 
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MANUFACTURERS  AND  BLENDERS 
OF  RACKETED  TABLE  FOODS 

Contractors  to  H.M.  Government 

Trade  Enquiries  through  Appointed  Agents 

MARSHALL’S  MALTED  MILK,  LTD 

45  EfFra  Parade.  Brixton,  London,  S.W.2  Telephones  :  brixton  7441/2/3 


‘PMi'irKE'iriiiN' 


Purity  of  Food  Products  is  always 
a  first  consideration,  and  it  is  obvious  that 
the  Rubber  Ring  used  to  seal  the  Food- 
Container  must  not  contaminate  the  product 
in  any  way. 

*  Every  economy  must  be  effected  in 
the  use  of  raw  rubber,  and  as  usual  our  tech¬ 
nical  staff  are  constantly  checking  and  con¬ 
trolling  the  purity  of  the  ingredients  used  in 
the  manufacture  of  guaranteed  quality  Poppe 
Rubber  Rings. 


THE  POPPE  RUBBER  &  TYRE  COMPANY  LIMITED 


TWICKENHAM 

TaUphon*  i  POPESGROVE  2271  (3  linaa). 


Ml DDLESEX 

Talagramai  POPPE.  TWICKENHAM 
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Suspended  until  after  the  War 
FERMO-MALT 

For  malten  Sultana  Loaves 

FERMOTA 

The  Oat-Flavoured  Flour 

FERMOSAN 

Diabetic  Flour 

FERMOVA 

The  Bakers’  utility  compound 

Bear  all  these  in  mind  for  the  future 

BLACKWELL  HAYES  &  CO.  LTD. 

54/58  MOOR  ST..  BIRMINGHAM  4 


FERMOLAC 


The  finest  Yeast  Food  and  Bread  Improver. 

Reduces  Yeast — Malt  and  Fat  Content — Owing 

to  the  demand  orders  executed  in  strict 

rotation.  /_ 

Jf  9  ^  per  cwt. 


LYHM  •  PURE  •  SALT 

SNOWDROP  BRAND 


CANNING  TOWN 


GLASS  WORKS  LTD. 


Let  Macnetic  Valves  take  complec.  charje  of  your  system  of  tern* 
perature  control.  They  need  no  watchinf,  no  supervision— 
Nafnetic  Valves  malnuin  temperatur.  thermostatically  and  so 
save  valuable  man  and  woman  power.  Easy  to  fit  to  existini 
installations,  the  Mafnetlc  Valve  Control  System  has  many  applies* 
tions  in  Industry.  May  we  send  you  details  f 


THE  MAGNETIC  VALVE  CO.  LTD. 


ALDWYCH  house.  LONDON,  W.C. 2  Phone:  Temple  Bar  7777 
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SIGNED  GUARANTEE  OF  PURITY 


Charles  Moore  &Co.  I  I'l..  I  vmm.  Cheshire.  AM  emiiiiries  to  Sales  Vlanapers 
-- Honey  will  it  Stein  I  id.  Wartime  \d,lress  Cireat  burgh.  Epsom  Surrey. 


NEW  BRIDGE  ST.  HOUSE.  30-34  NEW  BRIDGE  ST.,  E.C.4 
Telephone ;  CENTRAL  5342-5  Telegrams  ;  DRYAD,  LUD,  LONDON 
FACTORIES  :  CANNING  TOWN,  E.  16  AND  QUEENBOROUGH.  KENT 


“  M>  Guarnntrr  our  ‘  l.TSIM-Pl  RE-SAI.T'  to  hr  ah- 
solutfly  Purr  Salt,  roniaininu  ('htmidf  on 

dry  samidr.  It  contains  no  StH.PHA  T  H  OP  LIMP 
(J‘laslcr  of  Paris),  Sul/rhate  of  Mnvnrsia,  Chloiidr  of 
Magnesia,  (Moridf  of  Uarium,  SULPHA  !  p  OP  SOOA 
or  any  nditllrralion." 

-  -Charles  .Moore  (S  Co.  iJd. 


/4  cmL  AND  THIS  mum 

ctlH  dc  dy 


In  hundreds  of  factories,  works  and 
warehouses,  all  over  the -country,  it 
is  being  proved  conclusively  that  a 
RANSOMES'  ELECTRIC  TRUCK 
operated  by  a  girl  does  the  work 
of  7  men  ordinarily  engaged 
in  the  handling  of  goods,  a 
vital  factor  in  these  days  of 
increasing  labour  shortage. 

The  large  illustration  is  of  a  ' 
RANSOMES'  ELECTRIC  TRUCK 
with  tiering  platfornt,  in¬ 
valuable  in  cases  where  goods 
have  to  be  loaded  or  unloaded 
at  different  levels ;  can  also 
be  used  with  stillages.  The 

small  illustrations  demonstrate  - 

the  methods  of  operation.  1^) 

Let  us  send  you  the 

fullest  particulars  of 


( 


.  / 


4l 


Kansomes  eiectric^^^tiiuck!; 


RANSOMES,  SIMS  &  JEFFERIES 


,  ORWELL  WORKS,  IPSWICH 


“RED  BALL"  BRAND 


^AmUcd  Qili. 


For  Aerated  Waters^  Confectionery,  and  the  Food  Manufacturing  Industries. 


Stevenson  &  Howell  Limited 

STANDARD  WORKS,  SOUTHWARK  STREET,  LONDON.  S.E.I 

T»l«rphon»  Waterloo  48IJ  |8  line*  Ettabliihrd  1882  Telegram.;  “  Oi.tiller,  T.l.«,  London" 


^Ip  yoiAT  cuuntri^tc 


restriOMi^ 


besWial 


SAMUELJONES&CoLtd 


NEW  BRIDGE  ST..LONDON.E.C.4.  TEL 


lUtomaticWci^ine  ’ 

Is- Ptk'Kin^  Machine  O'?!  ^ 

\  (Pn'p/it’fiT  ~irfhur fi.  Smith' 

^^.Cdi’olinc  Sfrt'ct, 
Birmink:hjm.3.  cj?,,;;. 


S/rrntn^^ht 


EVERTAUT  LTD. WALSALL  ROAD. PERRY  BARffi>B>RM INGHAM  22 


^YOUR 

STORAGE 


I  lluttradnt 
port  of  an  actual 
"  Stormor  "  installation 
in  a  largo  enginooring  firm. 


1.000  foot  of 
“  Stormor  ” 
Shetving 


fKcVCifn/mh  stor 

WUi?cim4iWi  A« 

mihjg  hiaxifm 


to  ovary  comportmont. 


iUTTERFLY  BRANI 


CONVENIENCE 


British  Pat.  Nos.  470516/471333/484521/409198/499*33 
oxftrfso  Patents  and  Protections. 

Wc  plan  t/our  storage  without  obligation — let  us  send  you  details. 


DKinost  complete 


Cereols 


IF  the  benefits  to  be  derived  both  by  ^ 

employees  and  employers  from  correct  seating  were 
considered  for  only  a  few  minutes,  all  owners  of  factories 
throughout  the  country  who  desire  happy  workers  and 
maximum  production,  would  refuse  to  tolerate  any  stool 
or  chair  which  was  not  scientifically  designed. 

To  enable  you  to  gire  con- 

^  sideration  to  the  evidence 

_  ^^0  A  h  ^  of  an  expert,  we  should 

A  mm  ^^S  m  I  like  to  send  you  an  Ulus- 

■■  I  Sm  m  I  trated  Treatise  on  this 

E  W  L  Im  ■#%  w  I 

EASE.  Write  for  your 
copy  to-day. 


Face  Powders,  * 
Medicinai  Powders, 

1  or  any  powdered  op 
^^ranuloled  material 


E  fr  Envelope*! 
lilting  oScalii^. 


LIMITED 


Ivi 


(Proprietors;  /.  6.  BROOKS  dt  Co.  Ltd.) 
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EXPERI  ENCE 
DOES  COUNT 


For  over  a  hundred 
years  we  have  been 
making  Enamelled 
Plant  for  all  pur-  - 

poses.  Much  research  and  experimental  work  is 
carried  out  in  the  design  of  equipment  for  modern 
requirements. 

T.  &  C.  CLARK  &  CO.  LTD. 

WOLVERHAMPTON 

**  lt*s  the  Lining  that  counts !  ** 


BRITISH 


LECITHIN 

IF  you  are  interested  please 
apply  for  particulars  to!: 

Fredk.  BOEHM  Ltd. 

Rowanhurst,  Grove  Road,  BEACONSFIELD 

Bucks.  Telephone  ;  Beaconsfield  378 
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Ivii 


produce  thoroughly  stable 
emulsions  t  and  prevent 
separation.  Built  of  stainless 
materials,  easy  to  clean. 
Continuous  operation  fits 
well  into  line  production. 


G.  &  J.  WEIR  L^2 

AUXILIARY  MACHINERY  SPECIALISTS 

CATHCART  GLASGOW 


REDUCING 


/ 


r  VALVES 

FOR  STEAM,  GAS, 
AIR  OR  WATER 


Sizes  and  upwards,  for 
all  pressures  and  duties. 

To  meet  any  required 
conditions  of  service,  and  to 
give  accurate  reduction  in 
pressure  without  attention. 


STRAINERS 

FOR  USE  WITH  REDUCING 
VALVES,  STEAM  TRAPS, 

ETC.,  ON  STEAM,  GAS, 

AIR  OR  WATER 
Invaluable  for  arresting 
dirt,  etc.,  in  pipe  lines. 

BRITISH  STEAM  SPECIALTIES  LTD. 


FLEET  STREET. 


LEICESTER 


cenimen 


Permac  ’  joint  on  a  Manhole  Boiler 

Cover  in  the  Works  of  a  food 
Manufacturer 


Permac  ”  Joints  on  a  jacketed  Pan 


“Permac,**  the  original 
metal-to*metal  jointing,  is 
recommended  for  use  in  the 
manufacture  of  food. 

“Permac**  makes  leak- 
proof  Joints  which  last  till 
you  want  to  break  them 
down.  Guaranteed  non- 
poisonous.  Send  for 
particulars. 

(PermfLC 

METAL -TO -METAL  .^TING  MATERIAL 


Manufactured  only  by 


THOMAS  &  BISHOP  LTD. 

(Formerly  of  37,  Tabernacle  Street,  London,  E.C  2) 
Temporary  Address  :  39  Arthur  Road,  WImbladon  Park,  London,  S.W.  IS 
Telephone  :  WIMbledon  1781.  Telegrams  Velcllnf,”  Wimble,  London 
*'  CUnfSurfdce  ’*  for  6e/ts  and  Ropes  Is  another  of  our  hish-grade  specialities 


PACKAGING 

PROBLEMS 

If  cartons  and  outers— or 
ingenious  adaptations  of 
them— might  solve 
yours,  perhaps  we 
can  help  you 

WILLIAM  W  . 

CLELAND 

LIMITED 

Chansitor  House,  Chancery  Lane, 
LONDON,  W.C.  2 

AND  CULLINGTREE  FACTORY  BELFAST 
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A  well-known  Confectioner  writes  : 

**  It  is  quite  the  best  product  I  have 


ever  used. 


rUMMING^ 

)ar^ 

limited. 


Imparts  that  true 
Butter  Flav  ou r 
Aroma  to  all  confec* 
tionerv. 


A  postcard  brings  you  literature  and  a  uorking  sample  by  return 
(Please  state  exactly  the  purpose  for  which  yon  wish  to  use  TWINLINK) 

CUMMI^G,  PARSONS  I.TD. 

ST.  MARY’S  STREET  DISTILLERY 
COLLYHIJRST  -  MANCHESTER.  » 

T.I.9ho..  i  COLlylHirat  2404  S  2fM  T.l.grain«  i  Diatil,  ManchMtar 

Available  through  all  Wholesalers 


Suspicious. .  .but 
Science  thwarts  them 


For  years  past  the  British  Ratin  Company  has 
been  studying  the  habits  and  singularly  suspicious 
natures  of  rats  and  mice  ;  with  the  result  that  to-day 
they  are  successfully  matching  the  vermin’s  natural 
cunning  with  the  deadly  accuracy  of  a  scientific 
offensive. 

The  success  of  the  Company’s  skilled  operatives  is  now 
nationally  known,  and  will  bring  devastation  to  rats  and  mice 
throughout  the  country. 

The  British  Ratin  Company  has  no  preparation  for  sale  to  the 
general  public  :  it  offers  a  service  only. 

Fill  in  the  coupon  and  the  Ratin  Company’s  local  surveyor 
will  call  and  give  you  an  estimate  for  dealing  with  your  infestation 
without  obligation. 

The  Ratin  Service  is  available  anywhere  in  Great  Britain  and 
Ireland. 

The  Service  also  deals  effectively  with  beetles,  cockroaches, 
and  other  insect  ptests. 


RATIN  SERVICE 

First  ALLAYS  Suspicion-Wi^rx  DESTROYS  Rats 


To  THE  BRITISH  R.\riN  CO.,  LTD.,  58  Kinipway  Ciorner  Buildinir>. 


London,  W.C.a. 

Please  ask  your  Surveyor 
to  call  and  explain  how 
the  Ratin  Service  (pre¬ 
paration  not  supplied) 
deals  with  rats,  mice  and 
insect  pests. 


Ttlephmu  ;  HOLborn  040 1 


Dolt  »f  appointmtni. . Tim,.. 
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In  the  SAUNDERS  Diaphragm 
VALVE  the  resilient  diaphragm  com¬ 
pletely  seals  the  lubricated  working 
pirts  from  the  fluid  in  the  pipe  line. 
Remarkably  successful  for  handling 
juices,  syrups,  pulps,  viscous  or  gritty 
fluids,  acids,  alkalis  and  other  chemicals 
as  well  as  compressed  air,  etc.  \Vrite 
to-day  for  free  40-page  illu.strated  tech¬ 
nical  handlM>uk  to 

Saunders  Valve  Co.  Ltd.,' 
Cwmbran,  Newport  11,  Mon. 


Produced  from  the  celebrated  D.C.L. 
Pure  Culture  Yeast,  and  obuinable 
in  the  following  grades; 

For  Fermentation  or  Baking 
purposes. 

For  Medicinal  use,  in  ground  or 
powdered  form. 


GAS-HEATED 

^  @  ©  D  L  H  IS  COMBINED 


Experimental  size  for 

MEAT 

FISH 

FRUIT 

VEGETABLES 

NO  STEAM  PIPE 
CONNECTIONS 


PRODUCTION  BV 


JOHN  FRASER  &  SON,  LTD. 

ENGINEERS  AND  BOILER  MAKERS 
MILLWALL.  LONDON,  E.  14  „  EAST  1186 

(Private  Branch  Kxcliange) 
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LABOUR  AIDING  MACHINERY 
BAND  CONVEYORS 
GRAVITY  CONVEYORS 
ELEVATORS 
PORTABLE  FILERS 
PLATFORM  HOISTS 


We  are  actual  Manufacturers 

ROWNSON,  DREW&  CLYDESDALE, 

LTD. 

225  UPPER  THAMES  STREET,  E.C.4 
Works  :  MAIDEN  LANE,  KING’S  CROSS,  N.7 


Telephone:  Cidliver  44J8/9 
Telegrams  :  "  Roumson,  Cent 
London  ” 


Sunng  Tray  ElexMtor 
for  Handling  Boxes, 
Sacks,  Bales,  etc. 


SOYA  FLOUR 

is  in  free  supply  and  we  recommend 
trials  with 

S  OYOLK 

the  pioneer,  edible  soya  flour  containing 
40’"!^  Protein.  20“/^  Fat  Lecithin. 

Samples  at  wholesale  rates  and  particulars  from — 

SOYA  FOODS  LIMITED 

Offices:  ELSTREE  ’Phone:  2421/2/3  Works;  RICKMANSWORTH 


HJLANDOliil. 

THE  COLLOIDAL  STABILISER  IN  A 
CONVENIENT  FLAKE  OR  POWDER  FORM 

COMPlCttlV  SOLUBLt  IN  WATER 

PURE  CONCENTRATED  —  EXTRACT  OF 


CARRAGEEN 

Bland,  smooth,  but 
not  sticky;  (or 
thickeninf  pastes, 
creams  and  emuU 
sions.  Weight  for 
weight,  Blandola  has 
the  greater  thicken¬ 
ing  power  and  is 


FthickenincI 
[pastes -CREAMS 

I  ANO 

L  EMULSIONS  i 


SEA  MOSS 

Specialty  suiuble 
for  the  manu¬ 
facture  of  pickles, 
sauces  and  creams, 
and  for  Ice  cream 
and  other  food¬ 
stuffs,  Also  for 


most  economical.  toilet  preparations 

»HO  (UtaAUIK  il»  MOSS  P''***' 

THE  BLANDOLA  COMPANY  LTD 

Incorporating  British  Algin  Co.  Ltd  •  ttahrrs  of  Part  Vogotable  Crtatinos 

RtNCSTONE  WORKS  •  WHALEY  BRIDGE  •  NR.STOCKPORT 


DESCRIPTIVE 
LEAFLET  STS 


THE 

KEY  ENGINEERING 


CO.  LTD. 


LONDON  •  MANCHESTER 


Nows  theriniRloinslala 


^W^ER-ECOAIDMlt 


o(\cl  soYc  on  ijour  fuel  cds\s 

WRirt  fOtt  PRRTICULRRS 

DRNKS^/'NETHERTQN.LTO. 

NETMERTON  •  OUOLiV •  lUORCS. 
BOILER  MRKERS  FOR  R  CENTURV 


I  WATFORD] 


CREAM  OF  TARTAR 
SUBSTITUTE 

(An  Acid  Phosphate  Double  Salt) 

WATFORD  Solvents  and 
Emulsifying  Agents  for  all 
Types  of  Food  Manufacture 

AMINOACIDS  •  PRESERVATIVES 
DISINFECTANTS  AND  CLEANSING  AGENTS 

We  invite  your  inquiries  for  Chemicals  used 
in  the  Manufacture  of  Foodstuffs 

WATFORD  CHEMICAL 

CO.,  LTD. 

SO  SOUTH  AUDLEY  STREET 
GROSVENOR  SQUARE,  LONDON.  W.  I 

Ttiephone  :  Crosvenor  1221  '3 


DRY  VACUUM  PUMPS 


FOR  ALL  DUTIES 


Ask  for  a 
copy  of  our 
Descriptive 
Pamphlet 


REAVELL  &  CO.  LTD.,  IPSWICH 


HOT  WATER 

SjM'nJ)/ 


Lnnard-Thtrmoslalic  Steam  and  Water  .Mixer 
Jot  hosing  factory  floor. 

Instant  Hot  Water 

from  steam  and  cold  water 

Dirrrl  niixiiig  of  aleam  ami  cold  water  by 
iiiraiis  of  a  I.eoiiard-T'liertnojtatic  Steam 
and  Water  Mixer  is  the  simplest  and  moat 
erotioiniral  way  of  gettinR  hot  water.  The 
l.roiiar.l-TTifrmmtatic  .Mixer  will  provide 
instant  hot  watrrat  aconstant  temperature. 
Tlie  tcni|>rraliire  control  is  automat ic  and 
is  tnaintaineii  by  a  stainless  steel  tbernMWtat 
imfKTviouf  to  corrosion  within  the  .Mixer. 


steam  and  water  mixers  for  washing  down  and  process 

WALKER,  CROSW ELLER  &.  CO.  LTD. 

rHFJ.TENHAM  and  LONDON  ei.iaya 
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Almond  FLUID-FRUIT  EXTRACT 

Madeira  CONCENTRATED  POWDER  FLAVOUR 
Pineapple  FLUID-FRUIT  EXTRACT 

HOLDS  THE  FLAVOUR 


Orange  FLUID-FRUIT  EXTRACT 

Raspberry 

A 


CONCENTRATED  POWDER  FLAVOUR 


PRICOT  FLUID-FRUIT  EXTRACT 


AND  MANY  OTHERS 

ALL  OF  THEM  PURE  MATERIALS— EASY  TO  MIX— INEXPENSIVE  TO  USE 


LAUTIER  FILS  LTD. 

TtltpkoHt ;  POWER  ROAD,  CHISWICK,  LONDON,  W.  4  /e/t^rams: 

CHlSiyiCK  I6<J<  fj  lines).  MAXUFACTUK F.RS  OF  FIXF.  ESSEXCEA  AXP  FOOD  PROPUCTS.  LAUTlERFtS.  LOXPOX. 


FOR  ALL  TYPES 
OF  FOOD  PACKIfJO 
BY  HArjD  OR 
MACHINE 

SAMPLES  OR  ADVICE 
WILLINGLY  SEN! 

ON  APPLICATION, 

ADHESIVES  FOR 
THE  CANNING 
INDUSTRY  A 
SPECIALITY 


GLOY  &  EMPIRE  ADHESIVES  V- 

ACME  WORKS  *  CLAPTON  •  LONDON,  E.  5 

TELEPHONE:  AMHtnt  4746  (4  lines) 

AUSTRALIA:  J.  DAVIES  &  SONS.  20  SOUTH  AUDLEY  STREET,  ABBOTSFORD.  N.  9.  VICTORIA 
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Drying  Plants 
and  Apparatus 
of  every  kind 
for 

COLOURS 
IRON  OXIDE 
DYESTUFFS 
CHEMICALS 
WHITE  LEAD 
LITHOFINE 
WITHERI TE 
GYPSUM 

CALCIUM  PHOSPHATE 
EPSOM  SALTS 
HYDROSULPHITE 
STARCH 

SOAP  COMPOUND 
SOAP  FLAKES 
GELATtNE  SHEcTS 
BARIUM  SULPHATE 
FACE  POWDER 
SOAP  BARS 


Hot  Air  Drying  Stove 


GUM  TRAGACANTH 

GUM  BENZOIN 
MANILA  COPAL 

(POWDERED  AND  WHOLE) 
DIRECT  IMPORTERS: 

M.HAMBURGER&SONS 

THE  HAWTHORNS 


CoptiD'io'i  Rind  Dryer 


USE  ONLY 

wni.¥  ^  Nateherlyk 

THE  IDEAL  BURST-PROOF 

WEAZAND  &  BUNG 


The  Savings  of  Fat  and  Meat  as  against  Animal  Casings  in  the 
boiling  &  smoke  are  greater  than  the  costs  of  the  VITA- Nateherlyk 

BRAINOS  &  CO.,42a  TARN  ST.,  LONDON,  S.E.1 

C.W.O.  Telcphonal  HOP  3932 


film  Dryer 


L.  A.  MITCHELL  LTD. 

Wartime  Address : 

3  OAKFIELD  ROAD,  DIDSBURY 
MANCHESTER  20 

Associated  with;  PratchittBro«.Ltd.,CarlUI* 


PX 


LTD. 


HEAD  OFFICE: 
CLEAVERS 
CHAMBERS 
HIGH  STREET 
RUSHDEN 
Phone  :  661 


LONDON  ST  POPLAR.  E. 

Phone;  Eut  1611 

M  A  N  C  H  ESTE  R  „ 

Phone:  Collyhurtt  1 152 

CHARTER  STREET 
Phone:  65725 


LEICESTER 


NORTH  AMPTONHought^n  rd. 

RUSHDEN 

BIRMINGHAM  SHEEPCOTE  STREET 
(CENTRAL  CARRIERS)  Phone:  Midland  6767 


THE  CARRIERS  FOR  THE  MIDLANDS 

Spccialiting  In  the  Bulk  Collection  of  Food  Products  (or  distribution 
throughout  the  Midlands.  Storage  facilities  provided. 


Telephone  : 
Bookham  2746-2748 


Telegrams : 
Homsclon,  Bookham 


LEATHERHEAD  RD. 
GT.  BOOKHAM 
SURREY 


Established  1807 

FULLER,  HORSEY 

SONS  and  CASSELL 
Specialists  in  the 
SALE  AND  VALUATION 

OF 

FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 
10.  BILLITER  SQUARE,  LONDON,  E.C.  3 

Telephone:  Royal  4861 

AND  AT 

38,  GEORGE  V  AVENUE,  PINNER,  MIDDX. 

Telepbooei  Pinner  6a6o 
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<  H  YGI  EN  1C* 

MACHINE  for— COUNTING  and  FILLING 

Tablets,  pills  (coated  or  uncoated),  seeds,  metal  or  bakelite  parts. 

*  ~  1  Output  up  to  1,000,000  por  day. 

H  '  Ona  oparator.  1/30  H.P.  Motor.  ^ 

‘AUTOMATIC’  i 

MACHINE  for 
SCREWING  &  TIGHTENING 
Caps  on  to  bottles  of  any  size  orshape.  I 
Output  2S,000  por  day. 

Ona  oparator.  i  H.P.  Motor.  { 

*ECONOM’ 

DOUBLE  SEAMI NG 
MACHINE 

(with  or  without  Trimming  and 
Flanging  Attachment)  readily  adjust¬ 
able  for  various  sizes,  main  Spindle 
on  Ball  Bearings,  tight  and  close 
Double-Seaming. 

Output  SO-lOO  par  hour. 

RICHARD  BRANDT 

auiqpvailc  , 

•AUTOMATIC*  M  A’C  H  I  N  E  S  '  ECONOM* 

27  PERCY  STREET.  TOTTENHAM  COURT  ROAD,  LONDON.  W.l.  Tel.:  Museum  1303 


GELATINE/ 


mm 

.  mm 


#1 1  i  I#  *1  W  iTi  # 
i  k  i  is' 


ALMONDS 

(Bass  V  Boxes) 
WALNUTS 
BRAZILS 
(ShelleJ) 
HAZELNUTS 
PEANUTS 


IMPORTERS  fl*  DEALERS  IN 

DESICCATED  GLACE  CHERRIES 

COCOANUT  TARTARIC  ACID 

AGAR  AGAR  CITRIC  ACID 

GUM  ARABIC  FARINA 

GINGER  (Wet  6?  Dry) 

CCX:OA  BUTTER 
ALBUMEN 


SAGO  FLOUR  {V  Dressed) 
MAIZE  FLAKES 
SUGAR  CANDY.  Etc 


vjHOtO  IN  IS. 

■■ife  ■ 


ADELAIDE  HOUSE,  LONDON  BRIDGE,  LONDON,  E.C.  4 


BM4SCHFS  AT 


MANCHEETBR  I  5  Maraden  St.  T*/.;  Blaekiriars  4863  (2  llacsX  GLASGOW  I  28CadoganSt.  TW..- Cantral  6498(2  Unas) 
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TECHNICAL  BOOKS 

Scientific  and  Technical  Books  supplied  from  stock. 
Foreign  Books  not  in  stock  obtained  under  Licence. 
Lists  of  books  on  Chemistry  and  Chemical 
Technology,  post  free  on  application. 

SCIENTIFIC  AND  TECHNICAL 

LENDING  LIBRARY 

Annual  Subscription  from  One  Guinea. 

Detailed  prospectus  free  on  request. 

H.  K.  LEWIS  &  Co.  Ltd. 

136  Gower  Street,  London,  W.C.  I 


VEGETABLE  POWDERS 
DRIED  HERBS 

(packets  and  bulk) 

Vermouth  Herbs  (French  &  Italian) 

for  export 


R.  BROOKS  &  CO. 

27  MAIDEN  LANE,  COVENT  CARDEN,  W.C.2 

Telephones:  TEMple  Bar  2891  &  9464 


USED 


OLD  CUSTOMEKf 

■nd  hop*  th*  tlm*  will  toon  com*  wh*n  w*  can  i**k  now  on*,. 

EnMEirn  malt  EXTRACT 
C  U  ItI  L  MANUFACTURERS. 

Market  Square,  FARINGDON,  BERKS. 

Phon€:  Faringdon  2187  Gram$ :  £dme,  Foringdon,  Berks. 

Works:  MISTLEY.  ESSEX. 


U.S.  BOOKS  on  TECHNICAL  CHEMISTRY 

Published  by  Interscience  Publishers  Inc.,  N.Y. 

Lists  free  on  application  to  the  Sole  British  Agents 
IMPERIA  BOOK  CO.  LTD.,  I  Bloomsbury  Street,  London,  W.C.  I 
Beady  shortly ; 

CHEMISTRY  AND  PHYSIOLOGY  OF  THE  VITAMINS 

H.  R.  Rosenberf,  Dr.Sc.  700  pp.,  illut.,  approx.  60/-.  The  first  compre¬ 
hensive  treatment  in  English  of  the  chemistry  and  physiology  of  all  vitamins. 


TEA  CHESTS,  CARTONS 

WOOD  BOXES,  GUMMED  TAPE 


CAN  BE  SUPPLIED  BY 

The  BUCKINGHAMSHIRE  PAPER  &  BOX  Co.  Ltd. 

DEVONSHIRE  WORKS,  CHISWICK,  LONDON.  W.d 

'Phone  ;  Chiswick 


DRIED 


VEGETABLES,  HERBS, 
&  VEGETABLE  POWDERS 

Produced  In  the  United  Kingdom 


The  Farmers  Marketing  and  Supply  Co.  Ltd.,  London. 
Wisbech,  etc. 


Sole  Selling  Agents  for  these  products  in  the  foid  industry: 

GEO.  W.  RHODES  &  SON,  LTD. 

7la,  QUEEN  VICTORIA  ST.,  LONDON.  E.C.4 

Telephone  :  Central  371 1 


f  BOTTLES  AND  JARS 

Large  and  regular  Quantities  are  available. 
^  Please  write  giving  full  details  of  your  requirements  to : 

#  CONTAINER  RECLAMATION  CO.  LTD. 

21-41,  Wellington  Rd.,  N.W.8  Cut  out  for  future  reference. 


t\|FNOI»' 

,  B  Refd  Trod.  Mork. 

ftTlONS  ltd., 


NATURAL  AND  TERPENELESS  ESSENTIAL  OILS. 
FRUIT  JUICES.  VAN-B-NESS. 

LEM-O-NESS. 

T.  HARRISON  &  CO. 

BURNLEY  HOUSE,  LONDON,  N.W.10 

ESTABLISHED  1920 


TRAMSOTAPE 

CELLULOSE  SELF-ADHESIVE  TAPE 

Samples  Ir  IpHces  from 


It  ’s  AIRPROOF 
DAMP-PROOF 
oMteeRMPROOF 


- OPPORTUNITIES - 

SECOND-HAND  PLANT  •  SITUATIONS  •  AGENCIES  •  WANTS 

Small  advertiiemenii  in  FOOD  MANUFACTURE  must  be  PREPAID.  Advertiaemefits  cannot  bo  inaortad  unloas  this  condition  la  fuHlllod. 
Sd.  a  word  (Situations  Wanted,  ad.  a  word),  minimum  4s.  Box  numbers  is.  extra.  THREE  INSERTIONS  FOR  THE  PRICE  OF  TWO. 


SITUATIONS  VACANT 


Manager  for  Canning  Factory,  first-class 
experience  and  knowledge  of  soups  and  meat 
products  in  quantities. — .\pply  with  fullest  details 
aiving  age,  exi)eriencc.  remuneration  expected 
and  references,  to  Box  B+ay,  Food  Manufattuu,  17, 
Stratford  Place,  London,  \V.i. 


^2  j(  )(,)(  IworksManagerforCamningFactory 
with  large  outiiut.  .Must  Ije  fully  experienced, 
a^  particularly  conversant  with  soup  making.— 
Reply,  giving  fullest  details,  including  age,  experi¬ 
ence  and  references,  to  Box  B4yo,  Food  Manufactutt, 
17,  Stratford  Place,  W.i. 

41  f  ANTED,  man  or  woman  with  knowledge  of 
\V  canning  to  operate  small  plant  in  .Midlan<l 


yrea.— Apply  Box  B438,  Food  Hanufaclurc,  17, 
Stratford  Place,  London,  W.i. 


SITUATIONS  WANTED 

CHEMIST,  ag.  University  degree,  long  experi¬ 
ence  and  thorough  practical  knowledge  of 
Bakers'  Sundries,  also  substitutes,  seeks  suitable 
position.— Box  B44g,  Food  Manufaduro,  17,  Strat¬ 
ford  Place,  London,  W.i. 

I?  XEMPT  Military  Service.  Thoroughly 
il,  practical.  ALL  Bakers’  Sundries.  Free 
1000  after  engagement.  Offers  invited  from 
manufacturers  contemplating  post-war  develop¬ 
ment. — Box  B420,  Food  Mamifacturt,  17,  Stratford 
Place,  London,  W.i. 


BUSINESS  OPPORTUNITIES 

F'IRM  having  two  FILLET  Casein  Driers 
inoperative  due  to  war  conditions  would 
consider  loaning  or  operating  machines  on  behalf 
of  food  manufacturers,  where  such  a  plant  would 
be  serviceable  for  drying  purposes. — Apply  Engi¬ 
neering  Dept.,  I,  Stoke  Road,  Guildfora. 


MANUFACTURERS  of  pro- 
'  cessed  cheese  can  produce  at 
full  pre-war  capacity  adapting  a 
me^od  which  uses  up  to  80 
accessible  raw  materials. — Box 
A435,  Food  Manufacture,  17,  Strat¬ 
ford  Place,  London,  W.  I. 


IMPORTANT! 

JAM  MANUFACTURERS,  Fruit  Pulp 
Fratarvars,  and  Marchants  who  stora 
Fruit  Pulps  In  tha  opan,  will  ba  Intarastad 
to  laarn  of  a  simpio  and  inaxpansiva 
mathod  by  which  tha  tamparatura  of 
casks  can  bo  graatly  roducod  avan  during 
tha  hottast  tummar  woathar.—  Box  B409, 
Food  Mmufaclurt,  17  Stratford  Plata, 
London,  W.I. 


RETURN  OF  ISSUE 

Is.  6d.  paid  for  return  of  February^ 
193?,  **  Food  Manufacture  ”  to  Box 
B458,  Food  Manufacture,  17  Stratford 
Place,  London,  W.I. 


Tablet  Manufacturers  are  in  a  position  to 
accept  Uontracts  or  Sub-contracts  for 
tableting  (including  Saccharin)  in  large  or  small 
quantities;  also  tableting  from  your  own  formula;, 
racking  facilities  also  available  and  prompt 
delivery  assured. — Enquiries  Box  B4ti,  Food 
Mamtfacturo,  1 7,  Stratford  Place,  London,  W.  i . 


SECOND-HAND  MIXING 
PLANT  FOR  SALE 

T  7  NCLCJSED  M.S.  Steam-jacketed  Mixer 
I  -.6  ft.  dia.  by  10  ft.  deep  overall;  dished  bottom 
and  domed  cover;  vertical  agitating  shaft  driven 
from  fast  and  loose  pulleys  througli  crown  wheel 
and  pinion;  manhole  and  bolted-on  cover; 
sundry  Hanged  connections;  3  ins.  bottom  run-off; 
internal  coils;  safety  valve,  etc.;  whole  unit 
mounted  on  cast-iron  supports,  giving  overall 
height,  13ft. 

Enclosed  M.S.  Jacketed  Mixer,  4  ft.  6  in.  dia. 
by  4  ft.  deep,  over-driven,  agitating  gear, 
fittecl  fast  and  loose  pulleys,  complete  with  belt 
striking  gear.  Pan-fitted,  sundry  Hanged  con¬ 
nections,  valves,  cocks,  etc. 

Enclosed  M.S.  Steam- jacketed  .Mixer,  4  ft.  dia, 
by  4  ft.  deep;  vertical  agitating  shaft  with  paddles 
driven  from  fast  and  loose  pulleys  tlirough  m/c 
crown  wheel  and  pinion;  top  of  pan  arranged 
manhole,  also  sundry  Hanged  connections; 
bottom  run-oir  and  cock;  mounted  on  four  legs. 
Enclosed  M.S.  Steam-Jacketed  Mixer,  4  ft.  dia. 
by  3  ft.  deep;  vertical  agitating  shaft  glanded, 
driven  from  fast  and  loose  pulleys  through  en¬ 
closed  bevel  gearing  mounted  on  top  of  Mixer,  by 
3  h.p.  Higgs  Geared  Motor  with  .Starter  for 
Standard  A.C.  supply.  Pan  fitted  manholes  and 
bottom  run-oif,  complete  with  pressure  gauge, 
relief  valve,  steam  and  vacuum  connections. 
Open-Top  M.S.  Steam-Jacketed  Mixer,  with 
agitator  driven  from  fast  and  loose  pulleys  through 
bevel  wheel  and  pinion;  agitator  consists  of  six  sets 
of  gate-type  blades,  with  five  sets  of  breakers 
attached  to  pan.  Pan  3  ft.  4  in.  dia.  by  s  ft. 
3  in.  deep,  arranged  with  2  in.  dia.  Hanged 
outlet. 

Steam  Half-Jacketed  Conical  Bottom  Mixer, 
5  ft.  dia.  by  8  ft.  deep;  riveted  jacket,  over-driven 
paddle  agitator,  drive  from  fast  and  loose  pulleys 
through  crown  wheel  and  pinion. 

Steam  Half-Jacketed  Conical  Bottom  Mi.xer,  4  ft. 
I  in,  dia.  by  7  ft.  deep;  i’ll  in.  riveted  steel,  riveted 
jacket,  2-ft.  bottom  outlet,  agitator  driven  from 
fast  and  loose  pulleys  through  crown  wheel  and 
pinion,  four  support  brackets  on  side  of  Mixer. 

GEORGE  COHEN 

SONS  B  CO.  LTD. 
STANNINGLEY,  LEEDS, 
and  Wood  Lane,  London,  W.  12 


FOR  SALE 

TO  CLEAR  DIRECT  FROM  SITE 

Ir*!  w  K.VV.  Browett  Lindley/Bruce  Peebles 
i  r)  Generating  Set,  120  volts  D.C.,  com¬ 
prising  vertical  compound  Steam  Engine, 
cylinders  16  ins.  and  22  ins.  dia.  by  12  ins.  stroke, 
400  r.p.m.,  steam  pressure  100  lbs.  wr  sq.  inch  or 
higher  exhausting  to  atmosphere;  Engine  direct 
coupled  t  hrough  electric  lighting  type  flywheel  on 
combined  cast-iron  baseplate  to  D.C.  (ienerator, 
1,460  amps.,  120  volts;  overall  dimensions  of 
S^  lyft.long  byfift.wide  by  g  ft.  6  ins.  high  to 
top  of  cylinders, 

120  KW.  Browett  Lindley/Bruce  Peebles  Generat¬ 
ing  Set,  120  volts  D.C.,  comprising  vertical 
compound  Steam  Engine,  cylinders  16  ins.  and 
22  ins.  dia.  by  12  ins.  stroke,  320  r.p.m.,  steam 
pressure  100  lbs,  per  sq,  inch  or  higher  ex¬ 
hausting  to  atmosphere  ;  Engine  direct  coupled 
through  electric  lighting  type  H>'wheel  on  com¬ 
bined  cast-iron  baseplate  to  D.C.  Generator, 
1,000  amps,,  120  volts  ;  overall  dimeiuions  of 
14  ft.  g  ins.  long  by  6  ft.  6  ins.  wide  by 
g  ft.  6  ins.  high  to  top  of  cylinders. 

GEORGE  COHEN 

SONS  4  CO.  LTD. 

WOOD  LANE,  LONDON,  W.  12 


CONSULTANTS 

W'OUl^  you  like  manufacturing  difficulties 
examined:  manufacturing  economies  initiated: 
new  products  evolved  ?  If  to,  write  to  “  Special¬ 
ist** — prtHminary  txamiiutitn  froo,  —  Box  Biag, 
Food  Manufatluri,  1 7,  Stratford  Place,  London  ,W,i. 


GR(AKPROOF 

CARTON/ 

(Caaranlaad  Noa-Laak) 

Ra^iatoread  lasa  tnad  ta 
ali  oaiSaiu  and  lats  can  ba 
poarad  In  UquM  (am. 

Varf  tailibla  lar  tha 
■arstea  of  EDOLE  FATS. 
EMEWTIAL  rooDSTurrs 

WAXES.  POLISHES.  Ele. 
(ttm  ansi  lot  l*pont 


CHEVEBlOIf&LAIDlfR 

Mskais  of  Pspar  Contsinais, 

CHEVLER  WORKS 

PRINCES  RISBOROUGH 

naaa  O,  ^  ^  ATUSMT,  iMki. 


SEALEX 

TRADE  MARK 

Flowed-in 

LINING  &  CAP 
COMPOUNDS 

The  Certificate  of  the 
Royal  Institute  of 
Public  Health  and 
Hygiene  has  been 
awarded  in  respect 
of  our  range  of 
SEALEX  Compounds. 


For  samplas  and  quotations  apply  to; 

RUBBER 
LATEX  i-TD. 

ST.  DUNSTAN’S  HOUSE 

IDOL  LANE  •  LONDON  •  E.C3 

Taltphona :  MANtion  Houta  1005 
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SECOND-HAND  PLANT  FOR 
SALE 

sale.  One  Morton  Ferns  Patent  Emul- 
I  sitter,  to  Gallons  Gapacity  Tank,  arranged 
for  Steai^  Heating.  At  Uxbridge. — Apply  Box 
B443,  FW  Manufacluft,  17,  Stratford  Place. 
London,  \V.  i, 

For  sale.  One  Hand  Type  Phoenix  Cap¬ 
ping  Machine  in  new  condition,  complete 
with  steel  stand  table. — Box  B442,  Food  Manufat- 
turt,  17,  Stratford  Place,  London,  VV.i, 

Melvin  3-SpeedOpen  BowI  Mixing  Machine, 
reconditioned,  and  fitted  newSo-quart  bowl 
and  mixing  hook.  £50.  View  Berkhamsted 
district. — Box  B^8,  Food  Manufacture,  17,  Strat¬ 
ford  Place,  London,  W.i. 

For  Sale,  One  Red  Cabbage  Shredding 
Machine  by  -Brierley,  Collier  and  Hartley, 
pulley  driven,  in  perfect  condition;  also,  ten 
40-gallon  casks  of  Green  Tomatoes  in  Brine. — 
Box  B436,  Food  Mamrfacture,  17,  Stratford  Place, 
London,  W.i. 

I^OR  Sale,  Two  Butter  Churns,  10  cwt. 

capacity,  by  Llewellyn.  Size  of  drum, 
3  ft.  6  ins.  by  8  ft.  8  ins.  Fitted  two  doors, 
3  ft.  by  I  ft.  3  ins.  Made  of  teak.  Fitted  two- 
speed  gearbox.  Also  suitable  for  mixing  powders. 


Place,  London,  VV.i. 

Diaphragm  pumps.  Hand  and  Power. 

Also  Petrol  Engined  Centrifugals.  Highly 
competitive  prices. — Box  B459,  Food  Manufacture, 
17  Stratford  Place,  London,  W.i, 

Valves,  Hopkinson  and  other  makes;  Steam 
Traps,  Cocks  and  Fitting.  Large  stocks  of 
above  in  most  sizes.  Inquiries  solicited. — Box 
B460,  Food  Manufacture,!  7,  Stratford  Place,  London, 
W-i 

PUMPS,  all  types,  both  engine  and  electric¬ 
ally  driven,  i  to  aa  ins.  Hand-operated 
from  ^  to  4  ins.  Steam  Fire  Pumps,  complete 
with  acceoories.  Delivery  ex  stock.  Also  other 
equipment,  including  patent  Tubular  Steel 
Barrows. — Send  for  List  r  ig8,  Farrow  and  S<^, 
Ltd.,  Spalding. 

Air  CompresMrs,  Modem  Machines,  all  sizes. 

Pressures  up  to  100  lb.  Send  your  inquiries 
to  Box  B389,  Food  Manufacture,  17,  Stratford 
Place,  London,  W.i. 

Grinding  Machines:  Surface  No.  3  Dia¬ 
mond,  Horizontal  Spindle,  48  ins.  by  16  ins. 
by  8  ins.,  B.D.;  New  Horizontal  Spindle,  hydraulic 
feed,  motor  driven.  Plain:  Model  B.  Churchill, 
10  ins.  by  30  ins.  capacity.  No.  16  B.  and  S., 
7  ins.  by  7a  ins.  capacity.  Internal:  No.  70 
Heald,  clutch  in  head,  swing  13  ins.  diameter  by 
II  ins.  deep;  No.  33  Brown  and  Sharpe,  main 
table  78  ins.  by  9  ins. — Box  B383,  Food  Manu¬ 
facture,  17,  Stratfoid  Place,  London,  W.i. 

Large  and  varied  stock,  good  rolled  Steel. 

Joists,  An^es,  Channels,  Roof  Principals,  etc., 
lying  in.  various  parts  of  the  countiy.  Low 
prices.  Quick  delivery. — Box  B386,  Food  Manu¬ 
facture  1 7,  Stratford  Place ,  London.  W.  i . 


Telephone: 

22S5  Gloucester 


Telrgrams: 
Barron,  Gloucester 


MACHINERY  FOR  SALE 

I  Clomans  Yogis,  Vacuum,  Half 
Automatic,  Typo  H:A.R.  Doublo 
Saaming  Machino.  Bolt  ‘drivon. 
Fast  and  Loose  Pulloy  for  saam¬ 
ing  round  cant  up  to  7  ins.  high 
and  i  3/U  ins.  diamotar. 

Change  parts  for  3  lb.  Ham  Roll; 
Al;  Ali. 

I  Clemens  Vogis,  Vacuum,  Half 
Automatic,  Type  H.A.R.  Double 
Seaming  Machino.  Balt  drivon. 
Fast  and  Loose  Pulloy  for.  seam¬ 
ing  round  cans  up  to  7  ll/U  ins. 
high  by  4  l/U  Ins.  diameter. 
Complete  with  Change  parts  for 
Al;  AIJ  sizes. 

I  Premier  Filterpress,  English 
Type  E.R. 

Semi-Automatic  Vacuum  Seam¬ 
ing  Machino.  Bolt  drivon.  Fast 
and  Loose  Pulley  for  seaming 
cans  up  to  7  I  l/li  ins.  high  by 
4  l/U  Ins.  diameter.  Change 
parts  for  Picnic;  Al ;  Al  Tall  and 
3  lb.  Ham  Roll.  Can  be  seen  in 
Glasgow.— Reply  by  letter  In  first 
Instance  to  ■*  Canners,**  Kemp- 
sall’s  Advertising  Service,  143 
Hope  Street,  Glasgow. 


SECOND-HAND  PLANT  FOR 
SALE 

Horizontal  Cross  Coniixmixl  \on-Coo. 

driuing  Steam  Engine  by  .Marshall,  187/167 
h.p.,  1401b.  press.  Horizontal  Steam  Engines  by 
Tangyes,  single  cyl.  16  ins.  by  28  ins.,  13  ins.  by  31 
ins.  (condensing),  14I  by  26  ins.  (condetuing),  10 
ins.  by  13  ins.,  one  pair  9  ins  by  18  itts.  VertioU 
Inverted  Steam  Engines  by  Marshalls;  16  ins.  by 
aoins.;  lains.  by  16  ins.;  10  ins.  by  14  ins.; 
ins.  by  8  ins.  Twenty  other  Steam  Engines' 
Horizontal  and  Vertical,  from  4}  ins.  by  4  iu.  to 
12  ins.  by  24  ins.— Box  B436,  Food  Manufaitute' n. 
Stratford  Place,  London,  W  i. 

O  ECONDITIONED  Ammonia  Compressois  in 
l\  Stock;  3-ton  Halls,  6  ins.  by  8  ins.  Vertical 
Twin,  ax  new;  7-ton  Sterne  Ditto,  modem  type; 
33-cwt  Halls,  6  ins.  by  8  ins  V’ertical  Single,  as 
new. — Box  B437,  Food  Manufacture,  17,  Str^otd 
Place,  London,  W.i. 


SECOND-HAND  PLANT 
WANTED 

Manufacturers  urgently  require  Beth 
Labelling  Machines  and  automatic  weighing 
and  packing  machines,  second-hand,  for  J  lb. 
and  1  Ib.  powdered  mixtures. — Box  B417,  Feed 
Marrufacture,  17,  Stratford  Place,  London,  W,i, 

WANTED — Malt  Roaster  or  large  Coffee 
Roaster. — Write,  giving  full  particulars  with 
price  and  where  seen,  to  Box  B414,  Food  Mem- 
facture,  17,  Stratford  Place,  London,  W.i, 

WANTED — Autoclave,  100  gallon  capaci^, 
with  agitating  gear. — Give  fullest  details. 
Box  B410,  Food  Manufacture,  17,  Stratford  Place, 
London,  W.i. 

CHOCOLATE,  Rice  or  Vermicelli  Machine 
wanted.  State  condition,  age,  price,  etc.— 
Cadec,  Ltd.,  Purity  Works,  Smethwick  40,  Staffs. 

TO  EQUIRED,  one  1,300  gallon  Holding  Tank 
lx  (either  vertical  or  horizontal).  Stainless  Steel- 
for  preference.  Also  Cream  Separator. — Box 
B432,  Food  Maru^acture,  17,  Stratford  Place,  Lon¬ 
don,  W.I. 

Stainless  Steel  storage  Tanks  wanted: 

too-,  200-,  300-gallon  capacity. — Prices  to  Box 
B440,  Food  Manufacture,  17,  Stratford  Place,  Lon¬ 
don,  W.I. 

WANTED,  60-80  gallon  jacketed  copper  pan 
suitable  40  lbs.  working  pressure.  Screw 
capping  machine.  Albro  Filler  2-head  vacuum. 
Rotary  botde-washing  machine. — Box  B439,  Feed 
Manufacture,  1),  Stratford  Place,  London,  W.i, 

WANTED,  Roller  Dryer. — Details  of  construe" 
tion,  capacity,  price  to  Box  B446,  FoodMamr 
facture,  17,  Stratford  Place,  London,  W.i. 

T  l  RANTED,  Mixing  Machine  for  dry  powders. 
VV  Capacity  about  300  to  300  lbs.  at  a  time.— 
Lowest  price  and  fuD  details  to  Box  B43I,  Feed 
Manufacture,  17,  Stratford  Place,  London,  W.I. 

TIT  ANTED,  Second-hand  Meat  Slicing  Ma- 
\  V  chine,  hand  or  electric. — Huntley ,Boome  and 
Stevens,  Ltd.,  London  Street,  Reading. 

WANTED,  small  Fruit  or  Tincture  Press. 

Diameter  of  Cylinder  about  9  ins.,  hei^t 
of  Cylinder  about  8  ins.  Plesue  state  material 
wbi^  constructed,  Alto  one  small  Bucket  Centri¬ 
fuge,  diameter  of  bucket  about  8  ins.,  height 
almut  6  ins.  Again  please  state  material  of 
which  constructed.— Box  B422,  Food  Mam^octure 
17,  Stratford  Place,  London,  W.  t. 

Advertiser  wishes  to  purchase  Rotary 
Tablet  Compressing  Machines,  in  any  con¬ 
dition. — Send  fullest  details  to  Box  B434,  Feed 
Manufeuture,  17,  Stratford  Place,  London,  W.i. 

Black  currant  cleaning  machine;  alto 
a  Brierley  peel-cutting  machine,  latest  model, 
in  good  condition. — Box  B432,  Food  Manufoctiue, 
fj,  Stratford  Place,  London,  W.i. 

BRINE-MIXING  and  storage  tanks,  prefer¬ 
ably  with  coils,  approx.  230  gallons,  of  brine- 
resisting  metal,  or  M.S.  suitable  for  lining.— 
A.  W.  Foster  and  Co.,  Ltd.,  Bardney,  Lincoln. 

Hobart  or  similar  electric  mixer,  titt 
about  10  or  ao  c^uart  in  new-like  condition, 
complete  with  electric  motor  (state  voltage). 
Also  power  mincer  complete  with  electric  motor 
(direct  drive). — Supreme  Manufacturing  Co., 
Ltd.,  44,  Weaman  Street,  Birmingham,  a. 
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SECOND-HAND  PLANT  AND 
MACHINERY  REQUIRED 

Generating  Sets,  Boilers  of  all  types, 
Electric  Motors,  Tanks,  Piping,  Steel 
Structures,  Autoclaves.  The  Plant 
is  wanted  in  the  National  interest. 
Please  send  details  of  anything  you 
may  have  redundant  to  your  require¬ 
ments  to  George  Cohen,  Sons  & 
Co.LiD.,Wood  Lane,  London,W.i2, 
and  Stanningley,  Nr.  Leeds. 


DRIED 

VEGETABLES 

VEGETABLE 
EXTRACT 
DRIED  HERBS 

• 

Wm.  BRYAN  Ltd. 

35  BUCKLERSBURY 
LONDON,  E.C.4 

TalaphAiM!  CITY  4M1 


For 

DRYING 

OVENS 

and 

FACTORY 

HEATING 


I'll?  AND  FlIStM  TVri 

AIR  HEATERS 


CatalofiM 
from 

Hm  Spiral  Tuba  A  Cemppnants  Co.  Ltd. 
Otmaston  Park  Road,  Darby 


Master  of 
Your  Trade? 


Compittlon  of  this  form  will  kaap 
you  fully  Informad  In  all  branchat 
of  tha  manufactura  of 
Choca/ota,  Confactidnafy,  Biscuits,  Bnad, 
Ccks;  Jam;  Claes,  Candlad  and  fraservad 
fruits :  Fruit  Juices  and  Cordials;  Jellies, 
Honey  and  Lemon  Curd;  Cheese  and  Milk 
Freducts,  Infant,  Breakfast  and  Invalid  Foods; 
lee  Cream;  Canned  Foods;  Meat,  Fish  and 
Vetetable  Products;  Soups,  Pickles,  Sauces, 
Pastes  and  Extracts,  and  all  edible  com¬ 
modities  Involving  a  praceu  of  manufacture. 

I  andeaa  harawith  IDs.— 

I2t.  6d.  ovartaas,  par  annum. 

Plaiaa  Mnd  “  FOOD  MANUFACTURE  *' 
ragularly. 


SECOND-HAND  PLANT 
WANTED 

Machine  wanted  for  filling  Piccalilli  into 
bottles  8-oz.  to  20>oz.  capacity.  State  par¬ 
ticulars  and  price. — Box  8423,  Food  Manufacturt, 
IT,  Stratford  Place,  London,  VV.i. 

Required,  power-driven  biscuit  dough 
roller  and/or  power-driven  biscuit  dough 
cutter.  Full  particulars  and  price  to  Box  B433, 
Food  Manufacturt,  1 7,  Stratford  Place,  London,  W.l. 


ANTED,  motorised  automatic  Pie  Machine 
V  V  in  good  condition,  Ericson  or  Cam-Wheat. 
— ^Apply  Wm.  Tattersall  and  Sons,  Ltd.,  St. 
Peter  Street,  Blackburn. 


MISCELLANEOUS  SALES 

5CWTS.  Cream  of  Tartar,  B.P,  quality. 

Offers  invited. — Box  B447,  Food  Manufacturt, 
17,  Stratford  Place,  London,  W.i. 

For  sale,  i6  Hogsheads  Dutch  93/100 
Gherkins;  3  Tierces  Dutch  Silverskins;  1  Tierce 
Walnuts  and  6  Tierces  Green  Tomatoes,  all  in 
Brine,  and  are  guaranteed  to  be  in  perfect  condi¬ 
tion. — Box  B441,  Food  Manufacturt,  17,  Stratford 
Place,  London,  W.l. 

F‘0R  sale,  3  to  4  tons  of  Ground  Irish  Car¬ 
rageen  Moss.  Very  fine  sample.  What 
offers?  F.O.B.  Dublin. — Box  B444,  Food  Manu- 
facturt,  17,  Stratford  Place,  London,  W.l. 

OAT  STRAW,  Baled,  10  tons  for  sale,  on  rail, 
control  prices. — Box  B433,  Food  Manufacturt, 
17,  Stratford  Place,  London,  VV.i. 

Paper  bags  for  Essential  Purpose.  Please 
state  requirements.  Also  Small  Specialised 
Containers. — R.  H.  F.  Ltd.,  9,  Dallington  Street, 
London,  E.C.I. 

Phone  98  Staines. 

Milk  Cooler,  6  ft.  by  3  ft.;  30-gallon  Copper 
Jacketed  Mixer;  Fondant  Mixer,  22  ins.  by 
22  ins.  by  24  ins.,  motor  driven;  Melvin  3-Speed 
80-quart  Mixer;  400  lb.  Chocolate  Mixer;  Starch 
Sifter. — Harry  H.  Cardam  and  Co.,  Ltd.,  Staines, 

Air  Compressors,  modem  machines,  all  sizes, 
pressures  up  to  too  lbs. — Send  your  entmiries 
to  Box  B408,  Food  Maxufacturt,  17,  Stratford  Place, 
London,  W.I. 


MISCELLANEOUS  WANTS 

MILLER’S  Vertical  Measuring  Table,  24  ins. 

by  8  ins. — State  make,  size  and  price.  Box 
B407,  FoedMmrufacturt,  1 7,Stratford  Place,  London, 
W.I. 

Milling  concern  in  Liverpool  with  surplus 
cereal  grinding  capacity  of  100-130  tons 
weekly  invite  enquiries.  Only  regular  work 
entertained. — Reply  Box  B406,  Food  Mtaatfattun, 
17,  Stratford  Place,  London,  W.l. 


PATENTS 

NO.  301,063,  '*  Improvements  in  the  Manufac¬ 
ture  of  Elmulsifi^  Milk  or  Dairy  Products 
such  as  Ice  Cream,  Chocolate  Milk  and  Cheese." 
No.  300,733,  "  Improvements  in  the  Manufacture 
of  Ice  Gream  and  Ice  Milk."  The  owners  of  the 
above  patents  are  desirous  of  arranging  by  licence 
or  otherwise  on  reasonable  terms  for  the  manufac¬ 
ture  and  commercial  development  of  the  inven¬ 
tions. — For  particulars  addren  in  the  first  instance 
to  Herbert  Haddan  and  Co.,  31  and  32,  Bedford 
Street,  Strand,  London,  W.C.2. 


SEU 

PLANT  AND 
MACHINERY 


THROUGH  THE 


** ENGINEERING  TRADER” 

This  register  con- 
tains  particulars  of 
over  1,000  items  of 
surplus  new  and 
second-hand  plant 
and  machinery  of 
all  descriptions. 

SEND  FOR  8  FREE  COPY  Of  THE  CUMENT  ISSUE 

“ENGINEERING  TRADER” 

(ROOM  34),  34.  HOLBORN  VIADUCT 
LONDON.  E.C.  I 


STURGE 

CITRIC  ACID 

A  Biological  Product 

Absolutely  pure.  Gusrinteed 
uniform  and  up  to  the  highest 
food  and  drink  standards. 
JOHN  A  E.  STURGE  LTD,. 

I  WMOBaYS  aOAO,  HBMIMOMAM  1$ 


DRIED  VEGETABLES  AND 
DRIED  >IERBS 

AGRICULTURAL  A  CHEMICAL 
PRODUCTS  LTD. 

32  Bishopagate,  London,  E.C,3 

Talephona  :  London  Wall  2934 


The  Stronscst  Vanilla  Flavour 

VANOLEUM 

1  ex  (2/6)  makes  a  pint  of  essence 

for  further  details  apply: 

ARTHUR  WHITTAKER 
Newton  Heath,  Mandiester,  10 


Return  to  “  Food  Manufecturo," 
17  Stratford  Place.  London,  W.l. 
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8WRBT  MANUFACTURK 

3rd  edition,  April,  1942.  714  net. 
CoNTBim :  Raw  Materials;  Sugar  Boflings; 
Caramels,  Toffees,  Fudges  and  Nougats, 
Jellies,  Jubes  and  Gums  ;  French  Pastes, 
Marzipans,  etc.;  Licorice;  Fondants  and 
Creamy  Lozenges;  Revolving  Pan  Goods; 
Butter  Goods;  ChomlateMakmg;  Chocolate 
Covering;  MiaccIIaneoua  Lines;ThePreven- 
tioo  and  Utilisation  of  Waste. 

Leonard  Hill  Limited,  17  Stratford 
Flaco,  London,  W.  I 


UP-TO-DATE 

Food  Producers  Use 

"YOSA” 

Sola  Manufacturers:  CALLOW  BROS.,  LTD., 
Bute  Street,  Liverpool  5 


Rotary  and  Vacuum 


I  Pulsometer  J 

H 


READING.  ENGLAND 


CHEMICAL  ANALYSIS  OF  FOODS 

H.  E.  COX,  Ph  D.,  D.Sc.,  F.I.C. 

1933  2nd  Edition.  329  pp.  21s.  9d.  post  free 
A  practical  treatise  on  the  examination  of  Fo^tuffs 
and  the  detection  of  Adulterants 
CONTENTS ;  1.  Sugars,  Syrups.  Treacle.  Honey,  Jam,  Marmalade 
2.  Starches — Cereal,  Flour,  Bread,  Custard  and  Blancmange  Powders. 


4.  Fruits,  Vegetables,  Dried  Fruits,  Tomato  Pur^e,  Lemonade,  Lime 

Juice,  Fruit  ^rups,  etc. 

5.  Tea,  Coffee,  Coffee  Essences,  Chicory,  Cocoa,  Chocolate  Cocoa 

Butter. 

6.  Mustard,  Pepper.  Caffeine.  Ginger,  Spices  and  Curry  Pryvder. 

7.  Wines.  Brandy,  Whisky,  Rum.  Gin,  Beer,  Cider  and  Vinegar. 

8.  Flesh  Foods,  Meat,  Sausages,  Potted  Meats,  Meat  Extracts,  Gelatine, 

Isinglass. 

9.  Milk,  Oeam,  Condensed  Milk,  Dried  Milk.  Infant  Foods,  Casein. 

10.  Butter,  Margarine,  Cheese. 

n.  Lard,  Suet.  OiU-Sahd,  Olive,  Sesame.  Rape,  Almond;  Peak  and 
Arri  ot  Kernel.  12.  Inder  and  Appendix. 

CAMPBELL'S  CANNING, 
PRESERVING  AND  PICKLING 

A  standard  wurk  of  re  ference  on  all  Caiinmg 
861pp.  538.  8d.  inc.  carriage 

CONTENIS:  Canning:  Fruits.  Vege  ables.  Specialities.  Preserving: 
Jams,  Jellies.  Cold  Pack  Fiuits,  Marmalades  and  Conserves,  Fruit  Bitters, 
Crushed  Fruits  and  Fount  un  Supplies,  Friut  Juices,  Crystallised  and  Glaot 
Fruits.  Tomato  Products;  Tomato  Pulp.  Citsup,  Chili,  Sa 'ce.  Juices. 
Microscopical  Examination.  Pickling  :  Salting,  Processing,  Finishing. 
S  uerkraut.  Condiments  and  Sauces:  Vinegar,  Miscellaneous  Sauces, 
Mayonnaise.  Salad  Dressing.  Mustard,  Miscellaneous  Products. 

WAR  GASES  AND  FOODSTUFFS 

W  R  WOOLUKIDGE,  Ph.D,  M  Sc.,  M.R  C.V.S. 

64  pp.  In  final  preparation.  2s  6d. 

CONTEN  I S  •  Some  Properties  of  War  Gases.  The  Protection  of  F«>d' 
stuffs  from  Gas.  Factors  affecting  Degree  of  Contamination.  Decon¬ 
tamination.  Contaminated  Foodstuffs  and  their  Salvage.  The  Contam¬ 
inated  Food  Service.  Detection  of  Gas  in  Foodstuffs  Chemical  Methods. 
A  complete  industrial  book  service  is  offered.  We  can  supply  any  of  the  aboie 
books,  or  u  request  u'ill  bring  all  available  information  on  specijic  sublets 

"Food  Manufacture,"  17  Stratford  Place,  London,  W.I 


July,  1942 — Food  Manufacture 


PuisomcMr 
Typ*  Pump  for 
all  viscous  liquids, 
oil,  molasses,  chocolate, 
syrups,  glucose,  margarine,  glycerine,  etc. 


Pulsometer  Geryk  Vacuum  Pumps  for 
Factory  and  Laboratory  use.  All  types. 
Vacua  up  to  -00001  m/m  off  perfect. 


Write  for  List  No.  2682 


4.  S.T.I.  Geryk 
Rotary  Vacuum  Pump 


Pulsometer  engineering  C 


fuel  economies  ... 

"FUEL  TESTING” 

Laboratory  Methods  in  Fuel  Technology 

CONTENTS  :  Sampling  Coal  for  Analysis. 
Proximate  Analysis  of  Coal.  Ultimate  Analysis 
of  Coal.  Classification  of  Coal.  Determination 
of  Calorific  Value.  Assay  of  Coal  for  Carboni¬ 
sation  Purposes.  Mineral  Matter  in  Coal.  Analysis 
and  Fusion  Point  of  Coal  Ash.  Gas  Analysis. 
Calorific  Value  of  Gases.  Oil  Fuel  Testing. 
Technical  Pyrometry.  SELECTION  OF  COAL 
FOR  INDUSTRIAL  PURPOSES. 

Dr.  G.  W.  deerribea  the  standard  methttds 

of  analysis  of  various  classes  of  fuels,  and  what  is 
perhaps  more  important  the  interpretation  of 
results  obtained. 

Reserve  your  copy  now— ready  Aug.  1 
288  pp.  approx.  21/- 

Industrial  Book  Department 

"FOOD  MANUFACTURE” 

17  Stratford  Place,  London,  W  1 


CORKS 


for  the 

FOOD 

MANUFACTURER 


GOOD  STOCKS 
PROMPT  DELIVERY 


LEONARD  DUTTON  &  SONS 

1 10  and  1 12.  HACKNEY  ROAD,  E.2 

'Grams:  “CORKTREE,”  Phone,  London. 
Telephone:  Clthopegste  4487  (2  lines). 
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DAREX  LINING  COMPOUNDS 

★  ★  ★ 

GOLD  SEAL  CAP  COMPOUNDS 

For  Sealing  Glass  Jars 

★  ★  .  ★ 

DEWALCO  SEAM  DOPES 

For  Black'lron  Cans  — 

Ends  and  Side  Seams 

★  ★  ★ 

DEWALCO  SOLDERING  FLUXES 

Liquid  and  Crystal 

★  ★  ★ 

DEWALCO  DRAWING  LUBRICANTS 

For  Stamping  Tin  Plate  and  Black  Iron 

★  ★  ★ 

GOLD  SEAL  TIN-PASTE 

For  Spot  Labelling 
to  Metal  or  Glass 

★  ★  ★ 


DEWEY  &  ALMY  LTD. 

Factory  and  Offices  : 

EIvcden  Road,  Park  Royal,  London,  N.W.IO 


Steam  Trap  Jottings 


No.  3 


TROUBLE-FREE 
-  STEAM  TRAP ' 


It  is  necessary  to  be  sure  that  an  inverted 
bucket  type  trap  is  primed  when  starting 
up,  and  arrangements  must  be  made  to 
secure  that  the  prime  is  not  lost.  Prime 
may  be  lost  in  various  ways.  Most 
inverted  bucket  traps  discharge  at  frequent 
intervals  ;  so  that  the  temperature  of  the 
condense  in  the  trap  body  approximates 
closely  to  the  temperature  of  the  steam. 
Momentary  reducr  on  in  pressure  causes 
some  of  the  priming  water  to  flash  into 
steam,  and  foaming  occurs.  The  increase 
in  volume  will  cause  discharge  through 
the  trap  inlet.  In  the  ca'.e  of  the  heater, 
this  will  not  be  serious.  In  the  case  of 
main  drainage,  the  foam  will  reach  the 
steam  main  and  be  carried  along,  and 
check  valves  should  be  fitted  on  the 
inlet  side.  This  and  much  other  interest¬ 
ing  information  is  contained  in  the 
Drayton-Armstrong  trap  book.  Post  free 
on  request. 


THE  DRAYTON  REGULATOR  &  INSTRUMENT 

WEST  DRAYTON  CO.  LTD.  MIDDLESEX 
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